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TO THE 

R E A D E R. 



I Believe I have attempted a branch of Cookery, which 
nobody has yet thought worth their while to write upon : 
hut as I have both feen, and found, by experience , that the 
generality of fervants are greatly wanting in that point ; 
therefore / have taken upon me to injlruft them in the beji 
manner 1 am capable ; and, I dare fay , that every fervant 
who can but read will be capable of making a tolerable good 
cook , and thofe who have the leaf notion of Cookery can - 
not mifs of being very good ones. 

If I have not . wrote in the high polite Jlyle , I hope IJball 
he forgiven ; for my 'intention is to infiruft the lower forty 
and therefore mujl treat them in their, own way . For ex- 
ample : when I bid them lard a fowl , if I fhould bid them 
lard with large lardoons , they would not know what I 
meant ; but when I fay they mujl lard with little pieces of 
bacon, they know what I mean. So, in many other things 
in Cookery, the great cooks have fuch a high way of expr ef- 
fing them/elves, that the poor girls are at a lo/s to know 
what they mean: and in all Receipt Books yet printed, 
there are fuch an odd jumble of things as would quite Jpoil 
a good dilh ; and indeed fome things Jo extravagant, that 
it would be almojl a floame fo make ufe of them, when 
a dilh can be made full as good, or better , without them. 
For example : when you entertain ten or twelve people , 
you Jhall ufe for a cuilis, a leg of veal and ham ; which , 
with the other ingredients, makes it very expenftve , and 
all this only to mix with other fauce. And again 9 the 
effence of ham for fauce to one dilh ; when I will prove 
it, for about three Jhiilings I will make as rich and high 
0 fame as all that zi'ill be, when done, for example : 

At ' Tak* 
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To the READER. 

Take a large deep flew -pan, half a pound of bacon^ 
fat and lean together, cut the fat and lay it over the 
bottom of the pan j then take a pound of veal, cut it 
into thin flices, beat it well with the back of a knife, 
lay it all over the bacon ; then have fix pennyworth 
of the coarfe lean part of the beef cut thin and well 
beat, lay a layer of it all over, with fctme carrot, then 
the lean of the bacon cut thin and laid' over that: then 
cut two onions and ftrew over, a bundle of fweet-herbs, 
four or five blades of mace, fix or feven cloves, a 
fpoonful of whole pepper, black and white together, 
half a nutmeg beat, a pigeon beat all to pieces, lay 
that all over, half an ounce of truffles and morels, then 
jthe reft of your beef, a good cruft of bread toafted 
•very brown and dry on both tides.: you may add an 
old cock beat to pieces ; cover it clofe, and let it ftand 
over a flow fire two or three minutes, then pour on 
■boiling water enough to fill the pan, cover it dole, 
and let it flew till it is as rich, as you would have it, 
and then ftrain off all that fauce. Put all your ingre- 
dients together again, fill the pan with boiling water, 
put in .a freih onion, a blade of . mace, and a piece of 
carrot ; cover it clofe, , and let it flew till it is as ftiong 
as you want it. This will be full as good as the e£- 
fence of ham for .all forts of fowls, or indeed molt 
made-difties, mixed with a glafs of wine, and two or 
three fpoonfuls of catchup. When your firft gravy is 

cool, fkim off all the tat, and keep it for ufe. 

T bis falls far fhort of the extreme of a leg of veal and 
bam, and anfvsers every purpofe you want. 

If you go to market , the ingredients will not come to 
above half a crown , or for about eighteen-pence you may 
make as much good gravy as will ferve twenty people. 

Take twelve penny-worth of coarfe lean beef, which 
will be fix or feven pounds, cut it all to pieces, flour 
it wel}, take a quarter of a pound of good butter, put 
it into a little pot. or large deep ftew-pan, and put 
in your beef : keep ftirring it, and when it begins 
to lpok a little brown, pour in a pint of boiling water ; 
ftir jt all together, put in a large onion, a bundle of 
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tweet herbs, two or three blades of mace, five or fix 
doves, a fpoonful of whole pepper, a cruft of - 
bread toafted, and a piece of carrot; then pour in 
four or five quarts of water, ftir all together, cover 
dole, and let it ftew till it is as rich as you would have 
it ; when enough, ftrain it off, mix it with two or 
three fpoonfuls of catchup, and half a pint of white 
wine; then put all the ingredients together again, and 
put in two quarts of boiling water, cover it clofe, and, 
let it boil till there is about a pint; ftrairi it off well, 
add it to the firft, and give it a boil together. This ' 
will make a great deal of rich good gravy. 

Tou may leave out the wine , according to it hat ufiefou 
•want it for •, fo that really one might have a genteel en- 
tertainment^ for the price the fauce 6f one difh ccmes 
to; but if gentlemen will have French cooks , they mufl 
pay for French tricks. 

A Frenchman in his own Country will drefs a fine 
dinner of twenty dijhes, and all genteel and pretty , for 
the expence he will put an EngHlh lord to for dreffing one 
difh. But then there is the little petty profit. I have 
heard of a cook that ufed fix pounds of butter to fry 
twelve eggs ; when every body knows ( that underflands 
cooking) that half a pound is full enough , or more than 
need be ufed: but then it would not be French. So 
much is the blind folly of this age , that they would rather 
be impojed on by a French booby, than give encourage- 
ment to a good Englilh cook t 

I doubt 1 fhall not gain the ejleem of - thofe gentle- 
men ; however, let that be as it willy it little concerns 
me ; but fhould I be fo happy as to gain, the good opinion 
-of my own fex, I defire no more ; that will be full recom- 
pense for ail my trouble ; and I only beg the favour of 
every lady to read my Book throughout before they cen - 
fure me i and then i flatter my f elf I fhall have tbeit appro- 
bation. 

I fhall not take upon me to meddle in the phyfical way 
farther than two receipts , which will be of ufe to the 
public in general : one is for the bite of a mad dog : and 
the other, if a manjhould be near where the plague is, he 

A 3 fhall 
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(hall be in no danger; whieh] if made ufe of would li 
found of very great fervice to thofe who go abroad. 

(for (hall l take upon me to direR a lady in the (economy 
of her family ; for every miftrtfs does, or at leaf ought 
to know, what is mofi proper to be done there ; therefore 
j (hall not filmy Book with a deal of nonfenfe of that 
kind, which 1 am very well afjured none will have re- 

^Ihave indeed given fome 'of my difhes French names 
to difinguifh them , becaufe they are known by thofe names : 
and where there is great, variety of difhes and a large 
table to cover, fo there muft be variety of names for 
them ; and it matters not whether they be called by a 
French, Dutch, or Englilh name, fa they are good, and 
done with as little expence as the difh will allow of.. 

Ifhall fay no more, only hope my Book will anfwer the 
■ ends I intend it for which is to improve the fervants, 
and favt the ladies a great deal, of trouble. 
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C H A P, I. j 

Of ROASTING, BOILING, ^ 

T HAT profefled cooks will find fault with touching ftipon a 
branch of cookery which they never thought wortl^ their 
notice, is what I expert ; however, this I know, it is the moft 
necelTary part of it ; and few fervants there are that know how to 
roaft and boil to perfedtion. 

I do not pretend to teach profefled cooks, but my defign is to 
inftrudt the ignorant and unlearned (which will like wile be of 1 
great ufe in all private families) and in fo plain and full a manner* 
that the moft illiterate and ignorant perfon, who can but rfcad,wili 
know how to do every thing in cookery well. 

I lhall firft begin with roaft arid boiled of all forts, and #mft de- 
fire the cook to order her fire according to what fhe is to drefs ; if 
any thing very little or thin, then a pretty little brilk fire, that it 
may be done c^uick and nice ; if a very large joint, £hen be fure a 
good fire be laid to cake. Let it be clear at the bottom ; and 
when your meat is half done, move the dripping-pan ahd fpit a 
little from the fire, and ftir up a good brilk fire ; for according to 
the goodnefs of your fire, your meat will be done fooner Or later* 
BEEF.. * 

If beef, be fure to paper the top, and. bafte it well all the time 
it is roafting, and throw a handful of fait on it. When ' you fee 
the fmoak draw to the fire, it is near enough ; then take off the 
paper, bafte it well, and drudge it with fome flour to ms<ke a fine 
froth. Never fait your roaft meat before you lay it to the fire, For 
that draws out all the gravy. If you would keep it a few days 
before you drefs it, dry it very well with a clean cloth, then 
flour it all over, and hang it where the air will come to it ; but 
be fure always to mind that there is no damp place about it, if 
there is you muft dry it well with a cloth. Take up your meat* 
and garnifh your difh with nothing but horfe-radifh, 

B M. 
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M U T TO N and L A M B< 

/As to roaiting of mutton; the loin, the faddle of mutton 
(which is the two loins) and the chine (which is the two necks) 
mult be done as the beef above. But all other forts of mutton 
and lamb muft be roafted with a quick clear fire, and without 
paper; bafte it when you lay it down, and juft before you take it 
up, drudge it with a little Hour ; but be lure not to ule too much, 
for. that takes away all the fine tafte of the meat. Some chufe to 
fkin a loin of mutton, and roaft it brown without paper: but that 
you may do juft as you plcafe, but be fure always to take the 
ikin off a breait of mutton. 



VEAL. 

As to vcal^ you muft be careful to roaft it of a fine brown; if a 
large joint, a very good fire ; if a fmall joint a pretty little brifk 
fire ; if a fillet cr loin, be fure to paper the fat, that yoy lofc as 
little of that as pofTible. Lav it fomc di dance from the fire till 
it is foaked, then lay it near ihe fire. When you lay it down, 
bafte it well with good butter, and when it is near enough, bafte 
it again,, and .drudge it with a little dour. The^ breaft you muft 
roaft with the caul on till it is enough ; and fkewerthe fweetbread 
on the back fide of the breaft. When it is nigh enough, take off 
the caul, bafte it, and drudge it with a little flour. 



. P O R K. 

’Pork muft be well done, or it is apt to furfeit. When you 
roaft a loin, take a (harp penknife and cut the (kin acrofs to make 
the crackling cat the better. The chine you muft not cut at 
all. The beft way to roaft a leg is fir ft. to par-boil it, then ikin 
it and roaft it ; bafte it with Butter, then take a little fage fhred 
fine, ' a little pepper and fait, a little nutmeg, and a few crumbs 
of bread ; throw ihefc over it all the time it is roaiting, then have 
a little drawn 'gravy to put in the difh with the crumbs that drop 
fro.m. it. Some love the knuckle fluffed with onion and fage fhred 
fmall, with a little pepper and fait, gravy and apple fauce to it. 
Tfiis they call a mock goofe. The fpring, or hand ot pork if 

very young, roafted- like a pig, cats very well, othenvile it is 
better boiled. The. fparerib fhould.be bailed with a little bit of 
butter, a very little dull of flour, and fome fage fhred fmall : but 
we never make any fauce to it But apple fauce. The bell way 
to drefs pork gri ikin is to roaft them, bafte them with a little 
buffer and crumbs of bread,- fage, and a little pepper and fait. 
Few eat any thing with thefe but milliard. 

To roaft a Pig. 

Spit your pig and lay it to the fire, which muft be a very good 
one at each end, or hang a flat iron in the middle of the grate. 
Before you lay your pig down, take a little fage fhred fmall, a 
piece of butter as big as a walnut, and a little pepper and fait ; 
put them into the pig and few it up with coarfe thread, then flour 
it al-l over very well, and keep flouring it till the eyes drop out, or 
you find the crackling hard. Be fure to lave all the gravy that 
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feomes out of it, which you muft do by fetting bafons or pans under 
the pig in the dripping-pan, as foon as you find the gravy begins 
to run. , When the pig is enough, ilir the fire up brifk ; take a 
coarfe cloth, with about a quarter of a pound of butter in it, and 
.rub the pig all over till the crackling is quite crifp, and then take 
it up; Lay it in your difii, and with a (harp knife cut off the 
headj and then cut the pig in two, before you draw out the fpit. 
Cut the ears off the held ar*d lay at each end, and cut the under 
jaw in two and lay on each fide ; melt fonie good butter, take the 
gravy you faved and put into it, boil it, and pour it into the difh 
with the brains bruifed fine, and the.fage mixed all together, and 
then fend it to table. 

Different forts of Sauce for a Pig* 

. Now you are to obferve that there are feveral ways of making 
lauce for a pig. Some don’t love any fage in the pig, only * 
cruft of bread ; but then you ftiould have a little dried fage rubbed 
and mixed with the gravy and butter. Some love bread lauce in a 
bafon $ made thus : take a pint of water, put in a good piece of 
crumb of bread, a blade of mace, and a little whole pepper ; boil 
it for about five or fix minutes, and then pour the water off ; take 
out* the fpice, and beat up. the bread with a good piece of butten 
-Some love a few currants boiled in it, a glafs of wine, and a little 
fugar : but that you may do juft as you like it. Others take half 
a 'pint of good b£ef gravy, and the gravy which comes out of the 
pig, with a piece of butter rolled in flour, two fpoonfuls of catch- 
up, and boil them ail together ; then take the brains of the pig 
ahd'bruife them' fine, with two eggs boiled hard and chopped ; 
put thefe together, with the fage in the pig, and pour' irito your 
difh* It is a. very .good fauce. When you have not gravy enough 
Comes out of your pig with the butterfor fauce, take about half a 
pint of veal gravy and add to it r or ftew the petty- toes, and take 
as much of that liquor as will do for fauce, mixed with the other. 

To roaft the hind- quarter of Pig, Lamb Fafoion* 

At the time of the year when houfe-lamb is very dear, take 
the hind-quarter of a large pig; take off the Ikin ^nd roaft it, and 
it vvill e?.t like lamb with mint fauce, or with failad, or Seville- 
orange. Half an hour will roaft it. 

To bake a Pig* 

Ij you fhould be in a place where you cannot roaft a pig, lay it 
in a difh, flour it all over well, and rub it over with butter, butter 
the difh you lay it in, and put it into an oveu, when it is enough 
draw it out of the oven's mouth, and rub it over with a buttery 
cloth ; then put it into the oven again till it is dry, take it out, 
and lay it in a difh ; cut it up, - take a little veal gravy, and take 
off the fat in the difh it was baited in, and there will be fome good 
gravy at the bottom ; put that to it, with a little piece of butter 
roiled in flour ; boil it up, and put it into the difh with the brains 
and fage in the belly. Some love a pig brought whole to table, 
then you are only to put what fauce you like into the difh. 

B 2 To 
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To melt Butter. y 

In melting of butter you mult be very careful ; let your fauce- 
pan be well tinned, take a fpoonful of cold water, a little dult of 
flour, and your butter cut to pieces : be lure to keep lhaking your 
pan one way, for fear it fhould oil ; when it is all melted, let it 
boil, and it will be linooth and line. A filver pail is belt, if you 
have one. 

To roaft Gccfc , Turkies , &c. 

When you roaft a goofe, turkey, or fowls of any fort, take 
care to finge them with a piece of white paper, and bafte them 
with a piece of butter ; drudge them with a little flour, and when 
the fmoak begins to draw to the fire, and they look plump, bafte 
them again, and drudge them with a little flour, and take them up. 

Sauce for a Goofe . 

For a goofe make a little good gravy, and put it into a bafoa 
by itfelf, and fome apple-fauce in another. 

Sauce for a Turkey • 

For a turkey good gravy in a dilh, and either bread or onion* 
fauce in a bafon. 

Sauce for Fowls • 

To fowls you fhould put good gravy in the 'difh, and either 
bread or egg-iauce in a bafon. 

Sauce for Ducks • 

For ducks a little gravy in the dilh, and onion in a cupis liked. 
Sauce for Phcafattis and Partridges . 

Pheasants and partridges fhould have'gravy in the difh, and 
bread-fauce in a cUp. , 

Sauce for harks. \ 

Larks, roaft them, and for fauce have crumbs of bread ; ftane 
thus : take a fauce-pan or ftew-pan and fome butter ; when melted, 
have a good piece of crumb of bread, and rub it in a clean cloth 
to crumbs, then throw it into your pan ; keep ftirring them about 
till they are brown, then throw them into a fieve to drain, and 
lay them round your larks. 

To roaft Woodcocks and Snipes. 

Put them on a little fpit ; take a round of a threepenny loaf 
and toaft it brown, then lay it in a difh under the birds, bafte them 
with a little butter, and let the trale drop on the toaft. When they 
are roafted put the toaft in the difh, lay the woodcocks on it, and 
have about a quarter of a pint of gravy ; pour it into a difh, and 
fet it over a lamp or chafing-difh for three minutes, and fend them 
to table. You are to obferve we never take any thing out of a 
woodcock or fnipc. 

To roaft a Pigeon. 

Take fome parfley fhred fine, a piece of butter as big as a 
walnut, a little pepper and fait ; tie the neck-end tight ; tie a 
firing round the legs and rump, and fatten the other end to the top 
©f the chimney-piece. Bafte them with butter, and when they 
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*re enough lay them in the dilh, and they will fwim with gravy. 
You may put them on a little fpit, and then tie both ends dole. 

To broil a Pigeon . 

When you broil them, do them in the fame manner, and take 
.care your fire is very dear, and fet your gridiron high, that they 
may not burn, and have a little melted butter in a cup. You may 
fplit them, and broil them with a little pepper and lalt : and you 
may roaft them only with a little parfley and butter in a dilh. 

Dire Elions for Geefe and Ducks • 

As to geefe and ducks, you Ihould have fome fage (hred fine, 
and a little pepper and fait, and put them into the belly ; but 
never put any thing into wild ducks. 

To roaft a Hare . 

Take your hare when it is cafed, and make a pudding ; take 
a quarter of a pound of fuet, and as much crumbs of bread, a 
little parfley (hred fine, and about as much thyme as will lie on 
a fix-pence, when Ihred ; an anchovy Aired fmall, a very little 
pepper and fait, fome nutmeg, two eggs, and a little lemon-peel. 
Mix all thefe together, and put it into the hare. Sew the 
belly, fpit it, and lay it to the fire, which muft be a good one. 
Your dripping-pan muft be very clean and nice. Put in. two 
quarts of milk and half a pound of butter into the pan : keep 
bailing it all the while it is roafting, with the butter and milk, 
till the whole is ufed, and your hare will be enough. You may- 
mix the liver in the pudding, if you like it. You muft firft 1 ^ 
parboil it, and then chop it fine,. 

Different forts of Sauce for a Hare . 

Take for fauce, a pint of cream and half a pound of frefh 
butter ; put them in a fauce -pan, and keep ftirring it with a fpoon 
till the butter is melted, and the fauce is thick ; then take up the 
hare, and pour the fauce into the dilh. Another way to make 
fauce for a hare, is to make good gravy, thickened with a little 
piece of butter rolled in flour, and pour it into your dilh. You 
may leave the butter out, if you don’t like it, and have fome 
currant jelly warmed in a cup, or red wine and fugar boiled to 
fyrup ; done thus : take half a pint of red wine, a quarter of a 
pound of fugar, and fet over a flow fire to fimmer for about a 
quarter of an hour. You may do half the quantity, and put it 
into your fauce -boat or bafon. 

To broil Steaks . 

First have a very clear brilk fire: let your gridiron be very 
clean ; put it on the fire, and take a chafing-dilh with a few hot 
coals out of the fire. Put the dilh on it which is to lay your 
fteaks on, then take fine rump fteaks about half an inch thick $ 
put a little pepper and fait on them, lay them on the gridiron, 
and (if you like it) take a lhalot or two, or a fine onion and cut 
it fine ; put it into your dilh. Don’t turn your fteaks till one fide 
is done, then when you turn the other fide there will foon be line 
gravy lie on the top of the fteak, which you muft be careful not 
B 3 , to 
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to lofe. When the {leaks are enough, take them carefully off into 
your difh, that none of the gravy be loft : then have ready a hot 
' ahh and cover, and carry them hot to table, with the cover on. 

Directions concerning the Sauce for Steaks . 

If you have pickles or horfe-radifh with ftcaks, never gar- 
nifti your di(h, becaufe both the garnifhing vvill.be dry, and the 
fteaks will be cold, but lay thofe tilings on little plates, and 
carry to table. The great nicety is to have them hot and lull of 
gravy. 

General directions concerning Broiling ,* 

As to mutton or pork fteaks, you mult keep them turning quick; 
on the gridiron, and have your di(h ready over a chafing-difh 
of hot coals, and carry them to table covered hot.. When you 
broil fowls or pigeons, always take care your fire is clear ; and 
never baftc any tiling on the gridiron, for it only makes it linokcd 
ai>i burnt. 

General directions concertin' BoiVn*. 

As to all forts of boiled meats, allow a quarter of an hour 
every pound \ be lure the pot is very clean, and fkim it well, for 
every thing Will have n lcum rife, and if that boils down it makes 
the meat black. All forts of frelh meat you arc to put in vvlieq 
the water boils, but fait meat when the water is cold, 

To boil a Ham. 

When you boil a ham, put it into a copper, if you have 
one ; let it be about three or four hours before it boils, and kesp 
t it well Ikiinmcd all the time ; then if it is a linall one, one hour 
and a half will boil it, after the copper begins to boil ; and if a 
large one, two hours will do ; for you arc to conlider the time it 
it has been heating in the water, which foftens the ham, and makes 
it boil the fooner. 

To boil a T>n?nc. 

' O 

A ton: crE, if fait, put it in the pot over night, and don’t 
let it boil till about three hours before dinner, and then boil all 
that three hours ; if freflv out of the pickle, two hours, and put 
it in when the water boils. 

, To boil FoveJs arid Houfc-Lamb. 

Fowls and houfe-larpb boil in a pot by themfelves, in a good 
’'deal of water, and if any lcum arilcs take it off. They will be 
both fvvecter and whiter than if boiled in a cloth. A little chicken 
will be donp in fifteen minutes, a large chicken in twenty minutes, 
a good fowl in half an hour, a little turkey or goofe in an hour^ 
and a large turkey in an hour and a half. ' 

Sauce for a boiled Turkey. 

The beft fauce to a boiled turkey is this : take a little vvator, 
or mutton gravy, if you have it, a blade of mace, an onion, a 
little bit of thyme, a little bit of lemon-peel, and an anchoveyj 
boil all thole together, ftrain them through a fieve, melt fomc but- 
ter and add to them, fry a few faufages and lay round the difh. 
Garnifh your difh with lemon. 

• ‘S' Sa '^ e 
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s Sauce for a boiled Goo/e. 

Sauce for a boiled goofe muft be either onions or cabbages, 
firft boiled, and then ftewed in butter for live minutes. 

Sauce for boiled Ducks or Rabbits. 

To boiled ducks or rabbits, you muft pour boiled onions over 
them, which do thus ; take the onions, peel them, and boil them 
in a great deal of water ; fhift your water, then let them boil about 
two hours, take them up and throw them into a cullender to drain, 
then with a knife chop them on a board ; put them into a fauce - 
pan, juft lhake a little flour over them, put in a little milk or ' 
cream, with a good piece of butter ; fet them over the fire, and 
when the butter is melted they are enough. But if you would 
have onion -lauce in 4 half an hour, take your onions, peel them, 
and cut them in thin flices, put them into milk and water, and 
when the water boils they will be done in twenty minutes, then 
throw them into a cullender to drain, and chop them and put 
.them into a fauce -pan ; lhake in a little flour, with a little cream if 
you have it, and a good piece of butter ; ftir all together over ihe 
lire till the butter is melted, and they will be very fine. This 
fauce is very good with roaft mutton, and it is the belt way of 
boiling onions. 

To roaft Renifon . 

Take a haunch o^ venifon, andfpit it. Take four fheets of 
whitepaper, butter them well, and roll about your venifon, then 
tie your paper on with a fmall firing, and bafte it very well all 
the time it is roafting. If your lire is very good and brilk, 
two hours will do it ; and, if a final) haunch, an hour and a half. 
The neck and fhoulder muft be done in the fame manner, which' 
will take an hour and a half, and when it is enough take off the 
paper, and drudge it with a little flour juft to make a froth ; but 
you muft be very quick, for fear the fat fhould melt. -You muft 
not put any fauce in the difli but what comes out of the meat, 
but have fome very good gravy and put in your fauce -boat or ba- 
fon. You muft always have a fweet fauce with your venifon in 
another bafon. If it is a large haunch, it will take two hours and 
a half. 

Different forts of Sauce for Renifon. 

' You may take either of thefe fauces for venifon. Currant jelly ^ 
warmed* or half a pint of red wine, with a quarter of a pound 
of fugar, fimmered over a clear fire for five or fix minutes : or 
half a pint of vinegar, ( and a quarter of a pound of fugar, fim* 
mered till it is a fyrup. 

To roaft Mutton , Renifon F aft ion. 

Take a hind -quarter of fat mutton, and cut the leg like a 
haunch ; lay it in a pan with the backlide of it down, pour a 
bottle of red wine over it; r and let it l^e twenty-four hours, then 
fpit it, and bafte it with the fame liquor and butter all the time it 
is roafting at a good quick fire, and an hour and a half will do it.* 
Have a little good gravy in a cup, and fweet fauce in another# 
good fat neck of mutton eats finely done thus. 
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To keep Venlfon or Hares fweet ; or to make them frejh when they Jtlnk . 

If your venifbn be very fweet, only dry it with a cloth, and 
hang it where the air comes. If you would keep it any time, 
dry it very well with clean cloths, rub it all over with beaten 
ginger, and hang it in an airy place, and it will keep a great 
while. If it ftinks, or is mufty, take forae lukewarm water, and 
wafh it clean : then take frefh milk and water lukewarm, and wafh 
it again ; then dry it in clean cloths very well, and rub it all over 
Viih beaten ginger, and hang it in an airy place. When you roaft 
it, you need only wipe it with a clean cloth, and paper it, as be- 
fore-mentioned. Never do any thing elfe to ve ufon, for all 
other things fpoil your venifon, and take away the fine flavour, 
and this preferves it better than any thing you can do. A hare 
' you may manage juft the fame way. v 

To roaft a Tongue or Udder. 

Parboil it firft, then roaft it, ftick eight or ten cloves about 
it ; bafte it with butter, and have lame gravy and fweet fauce. 
An udder eats very well done the fame way. 

To roaft Rabbits 

Baste them with good butter, and drudge them with a little 
flour. Half an hour will do them, at a very quick clear fire, and, 
if they are very fmall, twenty minutes will do them. Take the 
liver, with a little bunch of parfley, and boil them, and then 
chop them very finf together. Melt fome good butter, and put 
half the liver and parfley into the butter ; ,pour it into the difh, 
and garnifh the difh with the other half. Let your rabbits be 
done of a fine light brown. 

To roaft a Rabbit Hare Fajhion . 

Lard a rabbit with bacon ; roaft it as you do a hare, and it 
eats very well. But then you rtiuft make gravy-fauce ; but if 
you don’t lard it, white fauce. 

Turkics , Pheafants , EsV, may be larded. 

You may lard 3 turkey or pheafaBt, or any thing, juft as yo\| 
like it* 

To roaft a Fowl Pheajant Fajhion • 

If you (hould have but one pheafant, and want two in a difh, 
take a large full-grown fowl, keep the head on, and trufs it juft 
as you do a pheafant ; lard with bacon, but don’t lard the phea- 
fant, and nobody will know it. 

RULES to be obferved in ROASTING. 

In the firft place, take great care the fpit be very clean 5 and 
he fure to clean it with nothing but fand and water. Wafh it 
clean, and wipe it with a dry cloth ; for oil, brick -duft, and fuch 
thinks will fpoil you meat. 

BEEF. 

To roaft a piece of beef about ten pounds will take an hour 
and a half, at a good fire. Twenty pounds weight will take three 
hours, if it be a thick piece $ but if it \>t a thin piece of 
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pounds weight, two hours and a half will do it ; and fo on ac- 
cording to the weight of your meet, more or lefs. Obferve, in 
frofty weather your beef will take half an hour longer. 

MUTTON. 

A leg of mutton of fix pounds will take an hour at a quick 
fire,' if frofty weather an hour and a quarter; nine pounds an 
hour and a half, a leg of twelve pounds will take two hours : if 
frofty two hours and a half ; a large faddle of mutton will take an 
hour and a half, and fo on, according to the fize ; a breaft will 
take half an hour at a quick fire ; a neck, if large, an hour ; if 
very fmall, little better than half an hour, a thoulder much 
about the fame time as a leg, 

PORK. 

- Pork mult be well done. To every pound allow a quarter of 
an hour : for example ; a joint of twelve pounds weight three 
hours, and fo on ; if it be a thin piece of that weight, two hour# 
will roaft it, 

Direfiions concerning Reef, Mutton , and Pork. 

These three you may bafte with fine nice dripping. Be fure 
your fire be very good and brilk ; but don’t lay your meat too 
near the fire, for fear of burning or fcorching. 

F E A L. , 

VEAL takes- much the fame time roafting as pork ; but be fure 
to paper the fat of a loin or fillet, and baite your veal with good 
butter. 

HOUSE-LAMB. 

Jf a large fore -quarter, an hour and a half ; if a fmall one, an 
hour. The out-lide muft be papered, bailed with good butter, 
and you muft have a very quick fire. If a leg, about three quar- 
ters of an hour ; 9 neck, a breaft or fhoulder, three quarters of 
an hour ; if very fmall, half an hour will do. 

A PIG. 

If juft killed, an hour ; if killed the day before, an hour and 
a quarter ; if a very large one, an hour and a half. fi>ut the befi: 
way to judge, is when the eyes drop out, and the Ikin is grown 
very hard ; then you muft rub it with a coarfe cloth, with a good 
piece of butter rolled in it, till the crackling is crifp and of a 
fine light brown. 

A HARE. 

You muft have a quick fire. If it be a fmall hare, put three 
pints of milk and half a pound of frefh butter in the dripping- 
pan, which muft be very clean and nice ; if a large one, two 
quarts of milk and half a pound of frefh butter. You muft bafte 
your hare well with this all the time it is roafting ; and when 
the hare has foaked up all the butter and milk it will be enough. 

A TURKEY ; 

A middling turkey will take an hour; a very large one, an 
fcgur and a quarter ; a fmall one, three quarters of an hour. You 
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mud paper the bread till it is near done enough, then t*ake th$ 
paper off and froth it up. Your fire muft be very good, 

A GOOSE. v 

Observe the fame rules. 

FOWLS. 

A large fowl, three quarters of an hour ; a middling one, half 
an hour.; very {mail chickens, twenty minutes. Your fire mult 
be very quick and clear when you lay them down. • 

TAME DUCKS . 

Observe the fame rules. 

WILD DUCKS. 

Ten minutes at a very quick fire will do them ; but if yo\\ 
love them well done, a quarter of an hour. 

TEAL , W I G E O N, 

Observe the fame rules. 

WOODCOCKS , SNIPES , and P ART R ID G E S* 

They will take twenty minutes. 

PIGEONS and . LARKS . 

They will take fifteen minutes 

Dire Elions concerning Poultry. 

If your fire is not very quick and clear when you lay your 
' poultry down to road, it will not eat near fo fweet, or look fo 
beautiful to the eye. 

To hep Meat hat. 

The bed way to keep meat hot, if it be done before your 
company is ready, is to fet the difh over a pan of boiling water-; 
cover the difh with a deep cover fo as not to touch the meat, and 
throw a cloth over all. Thus you may keep your meat hot a 
long time, and it is better than over-roafting and fpoiling the 
meat. The fleam -of water keeps the meat hot,- and don’t draw- 
the gravy out, or dry it up ; whereas if you fet a difh of meat 
any time over a channg-difh of coals, it will dry up all the gravy, 
and fpoil the meat. 

To drefs GREENS, ROOTS, &c. 

Always be very careful that your greens be nicely picked and 
wafhed. You fhould lay them in a clean pan, for fear of fynd 
or dud, which is apt to hang round wooden vefTcls. Eoil all your 
greens in a copper fauce-pan by themfelves, with a great quanti- 
ty of water. Boil no meat with them, for that difcolours them, 
Ufe no iron pans, &c. for they are not proper ; but let them be 
copper, brafs, or filver. 

To drefs Spinach. 

• Pick it very clean, and wafli it in five or fix waters; put it 
in afattce-pan that will juft hold it, throw a little fait over it, 
and cover the pan clofe. Don’t put any water in, but {hake the 
pan often. You mud put your fauce-pan on a clear quick fire. A3 
foon as you dud the greens are flirunk and fallen to .the bottom, 
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j5Uid*that the liquor which comes out of them boils up, they are 
enough. Throw them into a clean fieve to drain, and juft give 
them a little fqueeze. Lay them in a plate, and never put any 
butter on it, but put it in a cup. 

To drefs Cabbages , fee. 

• Cabbage, and all forts of young fprouts, muft be boiled in a 
great deal of water. When the ftalks are tender, or fall to the 
bottom, they are enough ; then take them off, .before they lofe 
their colour. Always throw fait in your water before you put your 
greens in. Young fprouts you fend to table juft as they are, but 
cabbage is beft chopped and put into a fauce-pan with a good 
piece of butter, ftirring it for about five or fix minutes, till the 
butter is melted, and then fend it to table. 

To drefs Carrots . 

Let them be feraped very clean, and when they afe enough 
yub them in a clean cloth, then ilice them into a plate, and pour 
fome melted butter over them. If they are young fpring carrots, 
Jialf an hour will boil them ; if large, an hour ; but old Sand- 
wich carrots will take two hours. 

To drefs Turnips . 

They eat beft boiled in the pot, and when enough take them 
put and put them in a pan and ma(h them with butter and a little 
fait, and fend them to table. But you may do them thus : pare 
your turnips, and cut them into dice, as big as the top of one’s 
finger, put them into a clean fauce-pan, and juft cover them* 
with water. When enough, throw them into a fieve to drain^ 
and put them into a fauce-pan with a good piece of butter ; ftir 
them over the fire for five or fix minutes, and fend them to table. 

To drefs Parfnips, 

They fhould be boiled in a great deal of water, and when you 
find they are foft (which you will know by running a fork into 
them) take them up, and carefully ferape all the dirt off' them, 
and then with a knife ferape them all fine, throwing away all the 
fticky j arts ; then put them into a fauce-pan with fome milk, and 
iftirthem over the fire till they are thick. Take care, they don’t 
burn, and add a good piece of butter and a little fait, and when 
the butter is melted fend them to table. 

fTo drefs Brockala, 

Strip all the little branches off till you come to the top one# 
then with a .knife peel off all the outfide fkin, which is on the 
ftalks and little branches, and throw them into water. Have a 
flew- pan of water with fome fait in it : when it boils put in 
fome brockala, and when the ftalks are tender it is, eriough, then 
fend it to tabic with butter in a cup. The French eat oil and vi- 
pegar with it. 

To drefs Potatoes . 

You muft boil them in as little water as you can, without 
burning the fauce-pan. Cover the fauce-pan clofe, and when the 
(kin begins to crack they are enough. Drain all the water out, 
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and let them ftand covered for a minute or two ; then peel them, 
lay them in your plate, and pour fome melted butter over them. 
The beft way to do them is, when they are peeled to lay them on 
a gridiron till they are of a fine brown, and fend them to table. 
Another way is to put them into a fauce-pan with lome good beef 
dripping, cover them clofe, and (hake the fauce-pan often for feat 
of burning to the bottom. When they are of a line brown and 
crifp, take them up in a plate, then put them into another for 
fear of the fat, and put butter in a cup. 

To drefs Cauliflowers 

Take your flowers, cut off all the green part, and then cut 
the flowers into four, and lay them into water for an hour : then 
have fome milk and water boiling, put in the cauliflowers, and be 
fure to lkim the fauce-pan well. When the ftalks are tender, 
take them carefully up, and put them into a cullender to drain : 
then put a fpoonful of water into a clean ftew-pan with a little 
duft of flour, about a quarter of a pound of butter, and (hake 
it round till it is all finely melted, with a little pepper arid fait : 
then take half the cauliflower, and cut it as you would for pick- 
ling, lay it into the ftew-pan, turn it, and fhake the pan round. 
Ten minutes will do it. Lay the ftewed in the middle of your 
plate, and boiled round it. Pour the butter you did it in over it, 
mid fend it to table. 

To drefs French Beans . 

' First firing them, then cut them in two, and afterwards a- 
crofs : but if you would do them nice, cut the bean into four, 
and then acrofsj which is eight pieces. Lay them into water and 
lalt, and when your pan boils put in fome fait and the beans : 
when they are tender they are enough ; they will be foon done. 
Take care they do not lofe their fine green. Lay them in a plate, 
and have butter in a cup. 

To drefs Artichokes • 

Wring off the ftalks, and put them into the water cold, with 
the tops downwards, that all the duft and fand may boil out. 
When the water boils, an hour and a half will do them. 

To drefs Afparagus • 

Scrape all the fialks very carefully till they look white, then 
cut all the ftalks even alike, throw them into water, and have rea- 
dy a ftew-pan boiling. Put in fome fait, and tie the afparagus in 
little bundles. Let the water keep boiling, and when they are a , 
little tender take them up. If you boil them too much you lofe 
both colour and tafte. Cut the round of a fmall loaf about half an 
inch thick, toaft it brown on both fides, dip it in the afparagus 
liquor, and lay it on your difh ; pour a little butter over the toaft, 
then lay your afparagus on the toaft all round the difh, with the 
white tops outward. Don’t pour butter over the afparagus, for / 
that makes them greafy to the fingers, but have your butter in ar 
bafon, and fend it to table* 
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Directions concerning Garden things • 

Most people fpoil garden things by over-boiling them. All 
things that are green (hould have a little crifpnefs, for if they are 
over boiled they never have any fweetnefs or beauty. 

To drefs Beans and Bacon • 

When you drefs beans and bacon, boil the bacon by itfelf, and 
the beans by themfelves, for the bacon will fpoil the colour of the 
beans. Always throw fome fait into the water, and lome padley 
nicely picked. When the beans are enough, (which you will know 
by their being tender) throw them into a cullender to drain. Take 
up the bacon and lkin it ; throw fome rafpings of bread over the 
top, and if you have an iron make it red-hot and hold over it, to 
brown the top of the bacon : if you have not one, fet it before the 
fire to brown. Lay the beans in the dilh, and the bacon in the 
middle on the top, and fend them to table with butter in a bafon. 

To make Grcevy for a Turkey , or any fort of Fowls • 

Take a pound of the lean part of the beef, hack it with t 
knife, flour it well, have ready a ftew-pan with a piece of freih 
butter. When the butter is melted put in the beef, fry it till it ia 
brown, and then pour in a little boiling water ; ihake it round, 
and then fill up with a tea-kettle of boiling water: Air it altoge- 
ther, and put in two or three blades of mace, four or five cloves, 
fome whole pepper, an onion, a bundle of fweet herbs, a little 
cruft of bread baked brown, and a little piece of carrot. Cover k 
clofe, and let it flew till it is as good as you would have it. This 
will make a pint of rich gravy. 

To draw Mutton , Beef or Veal Gravy . 

Take a pound of meat, cut it very thin, lay a piece of bacon 
about two inches long, at the bottom of the ftew-pan or fauce-pan, 
and lay the meat on it. Lay in fome carrot, and cover it clofe 
for two or three minutes, then pour in a quart of boiling water, 
fome fpice, onion, fweet herbs, and a little cruft of bread toafted. 
Let it do over a flow fire, and thicken it with a little piece of 
butter rolled in flour. When the gravy is as good as you would 
have it, feafon it with fait, and then ftrain it off. You may 
emit the bacon, if you diftike it. 

To burn Butter for thickening Sauce • 

Set your butter on the fire, and let it boil till it is brown, 
then (hake in fome flour, and ftir it all the time it is cn the 
fire, till it is thick. Put it by, and keep it for ufe. A little 
fciece is what the cooks ufe to thicken and brown their fauce ; 
but there are few ftomachs it agrees with, therefore fcldom make 
ufe of it. 

To make Gravy . 

If you live in the country, wherp you cannot always have gravy- 
meat, when your meat comes from the butcher’s take a piece of 
beef, a piece of veal, and a piece of mutton : cut them into as 
fmall pieces as you can, and take a large deep fauce-pan with a 
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cover, lay your beef at bottom, then your mutton, then a very 
little piece of bacon, a llice or two of carrot, i'ome mace, cloves, 
whole pepper black and white, a large onion cut in dices, a bundle 
of fvveet herbs, and then lay in your veal. Cover it clofe over a 
dow fire for fix or feven minutes, fhaking the fauce-pan nowand* 
then, then fhaking fome flour in, and have ready fome boiling 
water ; pour it in till you cover the meat and fomething more. 
Cover it clofe, and let it flew till it is quite rich and good ; then 
feafon it to your taile with fait, and then flrain it oft. * This will 
do for moil things. / " 

To make Gravy for Soups , &c. 

Take a leg of beef, cut and hack it, put it into a large earthen 
pan ; put to it a bundle of fweet herbs, two onions duck with a 
few cloves,* a blade or two of mace, a piece of carrot, a lpbonful 
of whole pepper black and white, and a quart of dale beei*. Cover 
it with water, tie the pot down clol'c with brown paper rubbed 
with butter, fend it to the oven, and let it be well baked. When 
it comes home, drain it through acoarie iieve ; lay the meat into 
a clean difh, as you drain it, and keep it for ufe. It is a fine thing 
in the houfe, and will l'erve for gravy, thickened with apiece of 
butter, red wine, catchup, or whatever you ha^e a mind to put 
in, and is always ready for foups of mod forts. If you have peas 
ready boiled, your foup will foon be made : or take fome * of the 
broth and fome vermicelli, boil it together, fry a french roll and 
put in the middle, and you have good loup. You may add a few 
truffles and morels, or celery dewed tender, and then you. are 
always ready. 

To bake a Leg of Beef 

Do it jud in the fame manner as before directed in the making 
gravy foups, See . and when it is baked drain it through a coarfe 
iieve. Pick out all the finews and fat, put them into a fauce-pan 
with a few fpoonfuls of the gravy, a little red wine, a little piece 
of butter rolled in flour, and fome mudard, diake your fauce-pait 
often, and when the fauce is hot and thick, difh it up, and fend it 
to table. It is a pretty difh. 

To bake an Ox’s Head # « 

Do jud in the fame manner as the leg of beef is direCled to be 
done in making the gravy for foups, &c. and it does full, as well 
for the fame ufes. Ifit fhould be too drong for any thing you 
want it for, it is only putting fome hot water to it# Cold water 
will fpoil it. 

To boil pickled Pork . 

Be fure you put it in when the water boils. If a middling piece, 
an hour will boil it ; if a very large piece, an hour and a half, or 
two hours# • If you boil pickle pork too long, it will go to a jelly. 
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CHAP. II.* 

MADE DISHES. 

To drefs Scotch Collops, 

Take veal, cut jt thin, beat it well with the back of a knife 
or rolling pin, and grate fome nutmeg over them ; dip them in the 
yolk of an egg, and fry them in a little butter till they are of a 
fine brown, then pour the butter from them, and have ready half 
a pint of gravy, a little piece of butter rolled in flour, a few 
mufhrooms, a glafs of white-wine, the yolk of an egg and a little 
cream mixed together. If it wants a little lalt put it in. Stir it 
altogether, and when it is of a fine tliicknefs difh it up. It does 
very well without the cream, if you have none; and very well 
without gravy, only put in juft as much warm water, and either 
red or white wine. , . .. 

- To drefs White Scotch Collops,. 

Do notdipthem in egg, but fry them till they are tender, but 
not brown. Take your meat out of the pan , and pour all out y then 
put in your meat again, as above, only you mult putin fome 
cream. * 

To drefs a Fillet ofFeal with Collcps. 

For an alteration,, take a fmall fillet of veal, cut wlttt collops 
you want, then take the udder and fill it with force mtar,‘ roll it 
round, tie it with packthread acrofs, and roaft it : lay your col- 
lops in the difh, and lay your udderin the middle. Garnilh your 

difties with lemon. \ , f - 

To make Force Meat Balls . ♦ 

Now you are to obferve, that force meat balls are a great ad- 1 
dition to all made difties ; made thus : take half a pound of veal, . 
and half a pound of fuet, cut fine, and beat in a marble mortar or 
wooden bowl ; have a few fweet herbs Hired fine, a little mace 
dried and beat fine, a fmall nutmeg grated, or half a large one, a 
little lemon peel cut very fine, a little pepper and fait, and' the 
yolks of two eggs ; mix all thefe well together, Then roll them in * 
little round bails, and fome in little long balls ; roll them in flour, 
and fry them brown. If they are for any thing of white iauce^ put 
a little water on in afauce-pan, and when the water boils put them 
in, and let them .boil for a few minutes, but never fry them for : 
white fauce. . - N _ : 

Truffles and Morels good in Sauces and Soups , 

Take half an ounce of truffles and morels, fimmer them in two 
or three fpoonfuls of water for a few minutes, .then put them with 
tlje liquor into the fauce. They thicken both fauce and foup, and 
give it a fine flavour. 

To Jle<w Ox- Palates, 

Stew them very tender; which mult be done by putting them 
in cold water, and let them flew very foftly over a flow fire till 

they 



Digitized by L^ooQle 




i6 The ART of COOKER Y# 

they are tender, then cut them into pieces and put them cither in* 

' to your made-dilh or foup ; and cocks-combs and artichoke bot- 
toms, cut fmall, and put into the made-dilh. Garnifli your difhes 
with lemon, lweetb reads Slewed or white dilhes, and fried for 
brown ones, ’and cut in little pieces. 

To ragoo a Leg of Mutton . 

Take all the lkin and fat off, cut it very thin the right way 
of the grain, then butter your Aew-pan, and (hake fome flour into 
it ; flice half a lemon and half an onion, cut them very fmall, 
a little bundle of fweet herbs, and a blade of mace. Put all to- 
gether with your meat irw the pan, Air it a minute or two, and 
then put in fix fpoonfuls of gravy, and have ready an anchovy 
minced fmall ; mix it yrith fome butter and flour, llir it altogether 
for fix minutes, and then difh it up. 

To make a Brown Frlcafey • 

You muft take your* rabbits or chickens and lkin them, then 
cut them into fmall pieces, and rub them over with yolks of eggs. 
Have ready fome grated bread, a little beaten mace, and a little 
grated nutmeg mixed together, and then roll them in it : put a 
little butter into your Aew-pan, and when it is melted put in your 
meat. Fry it of a fine brown, and take care they don’t flick to the . 
bottom of the pan, then pour the butter from them, and pour in 
half a pint of gravy, a glafs of red wine, a few mulhrooms, or 
two fpoonfuls of the pickle, a little fait (if wanted) and a piece of 
butter rolled in flour. Wheu it is of a fine thicknefs dilh it up, 
and fend it to table. 

To make a WlAte Frlcafey • 

You may take two chickens or rabbits, lkin them and cut them ' 
into little pieces. Lay them into warm water to draw out all the 
blood, and then lay them iri a clean cloth to dry : put them into 
a Aew-pan with milk and water, ftew them till they are tender, 
and then take a clean pan, put in half a pint of cream, and a 
quarter of a pound of butter ; Air it together till the butter is 
melted, but you mull be fure to keep it Airring all the time or it 
will be greafy, and then with a fork take the chickens or rabbits out 
of the Aew-pan and put them into the fauce-pan to butter and cream# 
Have ready a Tittle mace dried and beat fine, a very little nutmeg, 
a few mulhrooms, (hake all together fora minute or two, anddifli 
it up. If you have no mulhrooms, a fpoonful of the pickle does 
full as well, and gives it a pretty tartnefs. This is a very pretty 
fauce for a breafl of veal roafled. 

To frlcafey Chickens , Rabbits , Lamb , F al 9 £Sc# 

Do them the fame way. 

A fecond way to make a White Frlcafey . 

You mu A take two or three rabbits or chickens, lkin them, and 
lay them in warm water, and dry them with a dean cloth. Put 
them into a Aew-pan with a blade or two of mace, a little bundle 
of fweet herbs, and do but ju ft cover them with water; Aew them 
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till they are tender, then with a fork take them out, ftrain the li * 
cjuor, and put them into the pan again with half a pint of th e 
liquor and half a pint of cream, the yolks of two eggs beat well, 
half a nutmeg grated, a glafs of white wine, a little piece of {but- 
ter rolled in flour, and a gill of mulhrooms ; keep ftirring all 
together, all the while one way, till it is fmooth and of a fine 
thicknefs, and then dilh it up. Add what you pleafe. 

A third way of making a White Fricafey, 

Take three chickens, fkin them, cut them into fmall pieces ; 
that is, every joint afunder ; lay them in warm water, fora quar- 
ter of an hour, take them out and dry them with a cloth, then 
put them into a ftew-pan with milk and water, and boil them 
tender : take a pint of good cream, a quarter of a pound of butter* 
and ftir it till it is thick, then let it ftand till it is cool, and put to 
it a little beaten mace, half a nutmeg grated, a little fait, a gill of 
white wine, and a few mulhrooms ; ftir all together, then take 
the chickens out of the ftew-pan, throw away what they are boiled 
in, clean the pan and put in the chickens and fauce together t 
keep the pan lhaking round till they are quite hot, and difti them 
tip. Garnilh with lemon. They will be very good without wine. 

To fricafey Rabbits y Lamb , Sweetbread \ or Tripe • 

Do them the fame way. 

Another way to fricafey Tripe . 

Take a piece of double tripe, cut it into llices two inches long,’ 
and half an inch broad, put; them into your ftew-pan, and fprinkle 
a little fait over them 5 then put in a bunch of fweet herbs, a little 
lemon-peel, an onion, a little anchovy pickle, and a bay -leaf ; 
put all thefe to the tripe, then put in juft water enough to cover 
them, and let them ftew till the tripe is very tender : then take 
out the tripe and ftrain the liquor out, Hired a fpoonful of capers* 
and put to them a glafs of white wine, and half a pint of the 
liquor they were ftewed in. Let it boil a little while, then put in 
your tripe, and beat the yolks of three eggs ; . put into your eggs 
a little mace, two cloves, a little nutmeg dried and beat fine, a 
fmall handful of parfley picked and lhred fine, a piece of butter 
rolled in flour, and a quarter of a pint of cream : mix all thefe 
well together, and put them into your ftew-pan, keep, them ftir- 
ring one way all the while, and when it is of a fine thicknefs and 
fmooth, dilh it up, and garnifh the dilh with lemon. You are to 
obferve that all feuces which have eggs or cream in, you muft 
keep ftirring one way all the while they are on the fire, or they 
would turn to curds. You may add white walnut-pickle, or 
mulhrooms, in the room of capers, juft to make your fauce a little 
tart. 

To ragoo Hogs Feet and Ears • 

Take your feet and ears out of the pickle they are foufed in, or 
boil them till they are tender, then cut them into little long thin 
bits about two inches long, and about a quarter of an inch thick : 
put them into your ftew-pan with half a pint of good gravy, a 
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glafs of white wine, a good deal of muftard, a good piece of bu«* 
ter rolled in Hour, and a little pepper and fait : ftir U ajl together 
till it is of a fine thicknefs, and then difh it up. - * 

' Note, they make a very pretty difiV fried with butter and mud- 
ard, and a little goot} gravy, if you like it. Then only cut the 
feet and ears in two.' You may add half an onion, cut fmall# 

Toffy Tripe . 

Cut your tripe into pieces about three inches long, dip them 
in the yolk of an; egg and a few crumbs of bread, fry them of a 
fine brown s and then take them out of the' pan and lay them in a. 
diih to drain. Have ready a warm difh to put them in, and fend 
them to tabic, with butter and milliard in a cup. 

To fovj Tripe . 

, Cut it juft as you do for frying, and fet on fome water in a. 
fauce-pan* w\th ; two or three onions cut into dices, and fome fait. 
When it boils, put in your tripe. Ten minutes will boil it. Send 
it to table with the liquor in the difh, and the onion9* Have but- 
ter and .muflard |n a cup, and difh it, u.p« You may put in as many 
enions as you like to mix with your fauce, or leave them quite 
opt, juft as; yoq plcafe. Put a little bundle of fweet-herbs, and a 
piece of lemon-peel into the water, when you put in your tripe. 

A fricafey o f Pigeons* 

Take eight pigeons, new killed, cut them into fmall pieces, 
and put them into a ftew-pan with a pint of claret and a pint of 
Water. Seafon your pigeons with fait and pepper, a blade or two 
of mace, an onion, a bundle of fweet-herbs, a good piece of 
butter juft roll’d in a very little flour : cover it clofe, and let them 
Hew till there is juft enough for faucg, and then take out the onion 
and fweet-herbs, beat up the yolks of three eggs, grate half a 
nutmeg in, and with your fpoon pufh the meat all to one fide of 
the pan and the gravy to the other fide, and ftir in the eggs ; keep 
them ftirring for fear of turning to curds, and when the fauce is 
fine and thick fhake all together, put in half a fpoonful of vinegar, 
and give them a fhake ; then put the meat into the difh, pour the 
fauce over it, and have ready fome dices of bacon toafted, and fryed 
oyfters ; throw the oyfters all over, and lay the bacon round. 
Garnifh with lemon. 

A fricafey of Lamb -f ones and Sweetbreads* 

Have ready fome lamb- ftones blanched, parboiled and fliced, 
and flour two or three fweetbreads ; if very thick, cut them m 
two, the yolks of fix hard eggs whole ; a few piftachio-nut kernels, 
and a few large oyfters : fry thefe all of a fine brown* then pour 
all the butter, and add a pint of drawn, gravy, . the lamb- ftones, 
lome afparagus tops about an inch long, fome grated nutmeg,, a 
little pepper and fait, two fhalots fined fmall, and a glafs of white 
wine. Stew all thefe together for ten minutes, then add the 
yolks of fix eggs heat very fine, with a little white wine, and a . 
little beaten macc ; ftir altogether till it is of a fine thicknefs, and 
thin difh it up. Garnifh with lemon. 
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1?ajh a Calf's Head. 

Soil the head aimofl: enough, then take the beft half and with 
a Aarp JcniFc take it nicely from the bone, with the two eyes. 
Lay it in a little deep difh before a good fire, and take great care 
no allies fall into it, and then hack it \vith a knife profs and crofs : 
grate finie nutmeg all over, a very little pepper and. fait, a few 
fweet herbs, fome crumbs of bread, a"nd a little lemon-peel chop- 
ped very fine, bafleit with a little butter, thenbafle it again, and 
pour over it tKe yo t lks of two eggs ; keep the difh turning that it 
may lie all brovvn alike : cut the other half and tongue into little 
thin bits, and fet on a pint of drawn gravy in a fauce-paft, a littla 
Bundle of fweet herbs, an onion, a little pepper and fait, a glafii 
of red wine, and two fhalots, boil all thefe together a few minutes* 
then ftraih if through a fieve, and put it into a clean ftew-pan with 
the hafh. Flour the meat before you . put it in, and put in a few 
mufhrooms, afpoonfui of the pickle, two fpoohfuls of catchup, 
and a few truffles and morels ; flir all thele together for a few 
minutes, then beat up h’alf the brains, and for into the flew -pan, 
and a little piece of butter nSlled in flour. Take the other half 
of the brains and beat them up with a little lemon-peel Cut fine, 1 
a little putmeg grated, a littfle beaten mace, a little thyme Aired 
fmall, a little parfley, the yolk of an egg, and have fome good 
dripping boiling in a ftew-pan ; then fry the brains in little cakes', 
about as big as a crown piece. Fry about twenty oyfters dipped 
in the. yolk of an egg, toaft fome flices of bacon, fry a few force 
meat balls, and have ready a hot difh. ; if pewter, over a few dear 
coals; if china, over a pan of hot water. Pour in your hath, 
then lay in your toafted head, throw the force meat-balls over the 
hafh, and garnifh the difh with ffyed ,oyfters, the fryed brains,* 
and lemon ; throw the rdftover the hafh, lay the bacon round the 
difh, and fend it t'o table. 

To hajh a calf's Head white . 

TXke half a pint of gravy, a large wine glafs of. white wine, 
a little beaten mace, a little nutmeg, and a little fait ; throw into ’ 
your hafh a few mufhrooms, a few truffles and morels firfl parboiled, 
a few artichoke bottoms, and afparagus tops, if you have them, 
a 'good piece of butter rolled in flour, the yolks of two eggs, half* 
a pint of cream, and one fpopnful of muftiroom catchup ; for it 
all toge her very carefully till it is of a fine thicknefs ; then pour 
if into your difh, and lay the other half of the head as before . 
mentioned, in the middle, and garnifh it as before dirc&ed, with • 
fryed oyfters, brains, lemon, and force-meat balls fried. 

To hake a Calf's Head . 

. Take the head, pick it and wafh it very clean; take ah earthen 
difli large enough'to lay the head on, rub a little piece' of butter 
all over the difh, then lay fome long iron fkewel*9 acrofs the top of 
the difh, and lay* the head on them ; fkewerup the' meat in the 
iriiddle that it don’t lie in the difh ; then grate fome nutmeg all 
over it, a few fweet herbs fhred fmall, fome crumbs of bread, a 
little lemon-peel cut fine, and then flour it all over : fock pieces 
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of butter in the eyes and all over the head, and flour it again* 
Let it be well baked, and of a fine brown ; you may throw a Tittlo 
pepper and fait over it, and put into the difh a piece of beef cut 
lmall, a bundle of fweet herbs, an onion, fome whole pepper, a 
blade of mace, two cloves, a pint of water, and boil the brains 
with fome fage. When the head is enough, l^y it on a difh, and 
fet it to the fire to keep warm, then ftir all together in the difli, 
and boil it in a fauce-pan ; ftrain it off, put it into the fauce-pan 
again, add a piece of butter rolled in flour, and the fage 
in the brains chopped fine, a fpoonful of catchup, and two 
fpoonfuls of red wine ; boil them together, take the brains beat 
them well, and mix them with the fauce : pour it into the difli, 
and fend it to table. You muft bake the tongue with the head, 
and don’t cut it out. It will lie the handfomer in the difli. 

To bake a Sheep* s Head* 

Do it the fame way, and it eats very well. 

To drefs a Lamb's Head . 

Boil the head and pluck tender but don’t let the liver be too 
much done. Take the head up, hack it crofs and crofs with a 
knife, grate fome nutmeg over it and lay it in a difh before a good 
fire ; then grate fome crumbs of bread, fome fweet herbs rubbed, 
a little lemon-peel chopped fine, a very little pepper and fait, 
and balle it with a little butter : then throw a little flour over it, 
and juft as it is done do the fame, bafte it and drudge it. Take 
half the liver, the lights, the heart, and tongue, chop them very 
fmall with fix or eight fpoonfuls of gravy or water ; firft fliake 
fome flour over the meat, and ftir it together, then put in th^ 
gravy or water, a good piece of butter rolled in a little flour, a 
little pepper and fait, and what runs from the head in the difli * 
fimmer all together a few minutes, and add half a fpoonful of 
vinegar, pour it into your difh, lay the head in the middle of tho 
mince-meat, have ready the other half of the liver cut thin, with 
fome dices of bacon broiled, and lay round the head. Garniih tho 
difh with lemon, and fend it to table. 

To ragoo a Neck of Veal, 

Cut a neck of veal into fteaks, flatten them with a rolling-pin, 
feafon them with fait, pepper, cloves and mace, lard them with 
bacon, lemon-peel, and thyme, dip them in the yolks of eggs, 
make a fheet of ftrong cap-paper up at the four comers in form of 
a dripping-pan $ pin up the corners, butter the paper and alfo the 
gridiron, and fet it over a fire of charcoal ; put in your meat, let 
it do leifurely, keep it bailing and turning to keep m the gravy ; 
and when it is enough, have ready half a pint of ftrong gravy, 
feafon it high, put in mufhrooms and pickles, force -meat balls 
dipped in the yolks of eggs, oyfters ftewed and fried, to lay round 
and at the top of your difh, and then ferve it up. If for a brown 
ragoo, put in red wine. If for a white one, put in white wine, 
with yolks of eggs beat up with two or three fpoonfuls of cream. 

To 
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To ragoo a Breaft of VeaU 

Tare your breaft of veal, put it into a large flew-pan, put in 
a bundle of fweet-herbs, an onion, fome black and white pepper, 
a blade or two of mace, two or three cloves, a very little piece 
of lemon-peel, and juft cover it with water : when it is tender 
take it up, bone it, jput in the bones, boil it up up till the gravy 
is good, then ftrain it off, and if you have a little rich beef gravy 
add a quarter of a pint, put in half an ounce of truffles and mo- 
rels, a fpoonfj.il or two of catchup, two or three fpoonfuls of 
white wine, and let them all boil together : in the mean time 
flour the veal, and fry it in butter till it is of a line brown, then . 
drain out all the butter and pour the gravy you are boiling to the 
veal, with a few muflirooms : boil all together till the iauce i$ 
rich and thick, and cut the fweetbread into four. A few force- 
meat balls is proper in it. Lay the veal in the dilh, and pour“ 
the fauce all over it. Gamifti with lemon. 

Another way to ragoo a Breaft of Veal y 
You may bone it nicely, flour it, and fry it of a fine brown, 
then pour the fat out of the pan* and the ingredients as above, * 
with the bones 5 when enough, take it out, and ftrain the liquor, 
then'put in your meat again, with the ingredients, as before directed. 

A breaft of Veal in Hodge-podge, 

Take a breaft of veal, cut the brifeuit into little pieces, and 
every bone afunder, then flour it, and put half a pound of good 
butter into a ftew-pan : when it is hot, throw in the veal, fry it 
all over of a fine light brown, and then have ready a tea-kettle of 
water boiling ; pour it into the ftew-pan* fill it up and ftir it round, 
throw in a pint of green peas, a fine lettuce whole, clean waflied* 
two or three blades of mace, a little whole pepper tied in a muflin 
xag, a little bundle of fweet herbs, a fmall onion ftuck with a few* 
cloves, and a little fait. Cover it clofe, and let it ftewan hour, or 
till it is boiled to your palate, if you would have foup made of it ; 
if you would only have fauce to eat \yith the veal, you muft ftew it 
till there is juft as much as you would haye for fauce, and feafon it 
with fait to your palate ; tal^c out the onion, fweet-herbs and fpice, 
and pour it altogether into your dijh* It*' is a fine difli, If you 
have no peafe, pare three or four cucumbers, fcoup out the pulp* 
and cut it into little pieces, and take four or five heads of celery*' 
clean walhed, and cut the white part fmall j when you have no 
lettuces, take the little hearts of favoys, or the little young fprouts 
that grow on the old cabbage -ftalk* about ^s big sis the tap of 
your thumb. 

Note, If you would make a very fine dilh of it, fill the infida 
of your lettuce with force -me^t, and tie the top clofe with a thread ; 
flew it till there is but juft enough for fauce, fet the lettuce jn 
the middle, and the veal round, and pour the fauce all over it, 
Garnifli your difh with rafped bread, made into figures with you? 
fingers. This is the cheapeft way of drefling a breaft ®f veal to 
be good, and fepve a number of people, 
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Tq collar a Br,eafl of V’eaU . 

T^ke a very jharp Jcnife, and nicely take out all the bones, 
but take great Care you <^o not ciit‘ tie' meat through ; pick all th,c 
fat and meat off the tones, then grate fome nutmeg all over the * 
in tide of the veal, a very little beaten mace, a little pepper and' 
fait, a r few fweet herbs fhred fmall, fome parfley, a little lemon- ' 
peel Aired fmall, a few crumbs of bread and the bits of fat picked! 
off the bones ; roll it up tight, flick one fkewer in to hold it to- 
gether, but do it clever, that it Aand upright in the difh : tie a ‘ 
packthread acrofs it to hold it together, fpit it, then roll the caul 
afl round it, and roaft it. An hour and a quarter will do it. When, 
it has been about an hour at the fire take off the caul, drudge it 
with flour, bafle it well with frefh butter, and let it be of a' fine ’ 
brown. r For fauce take tvyo penny-worth of gravy beef, cut it 
and hack it well,* then flour it, fry i^t a little brown, then pour 
into ycur flew -pun twp parts full of water, put in an onion, a 
bundle of fweet herbs,’ a little cruft of bread toafted, two or 
three blades of mace, four cloves, fome whole pepper, and the 
V£ai. 'Cover it clofe, and let it flew till it is quite rich and thick ; 
then ftrain it, boil it up with fome truffles and morels, a few mufti-* 
rooms, a fpoonful of catchup, two or three bottoms of artichokes, 
if you have them ; add a little fait, juft enough to feafon the gravy, 
take’ the packthread off the vcal^ and fet it upright in the difti ; 
cut the fweet-bread into four, and broil it of a fine brown, with 
a j few force -meat-balls fried ; lay thefe round the difh, and pours 
in the fauce. -Garmlh the difh witty lemon, and fend it to tatyle. ; 

To collar a Breqft Mutton. 

v Do it the fame way, and it eats very well. But yQU muft take 
ctfF the fkin. . 

Another good way to drefs a BreaJ} of Mutton . 

Collar it as before, roaft it, and bafle it with half a pint of 
red wine, and when' that is all foaked in,\bafte it well with butter, 
bVve a liftle good gravy, fet the mutton upright in the difti, p9ur in 
the ^ravy, have fome fweet fauce as for venifon, and fend it to table. 
Don^ garniffithe difti,' but be fore to'tajce the fkin off the mutton. 

The. infltjle of a forloin of beef is very good done this \vay. 

If Vpu don t like the wine, a quart of milk, and a quarter of a 
* nt0 t ^ e dngping-pah, does full as well to. 

To force a Leg of Lamb, 

With a (harp knifo, carefully take out all the meajt, and -leave, 
the lkin whole and the fat on it ; make the lean you cut out into 
force -mejit tty u : to t\vp ppiind of megt, add three pound of beef- 
fuet cu£ fine, and, beat ^ in a marble mpr.tar till it is very fine, and> 
take aiyay 'all the' fkin of afld.fo<pt, then mix with it 

fo ur fpopnfuls of grated bread, pghjt or ten cloves, five or fix 
P.fedes of maye dried and beat fine, half a large nutmeg 
? ra i c ^ P e PP^ an d felt, a little lemon -peel cut fine, a very 
little thyme, fome parfley and four eggs ; mix all together, put it 
into the fkin again juft as it was,* in the fame flhape, few it up, roaft 
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h, baftc it With butter, cut the loin into {leaks and' fry it nicely, 
lay the leg in the difli and the loin round it* with flawed 
cauliflower (as in page 17) all round ^u£on the loin ; pour a pint 
of good gravy into the difh,. and fend it to the table. If you 
don’t like the cauliflower, it may be omitted. . 

Tip boil tr Leg of Lamb * 

Xet die leg be boilfed very white. An hour will do it. Cut th* 
loin into fteaks, dip them into a fevv crumbs of bread and egg, 
fry them nice and brown, boil a good deal of fpinage and lay 
in the difli, ; put i he leg in the middle; lay the loin round it, cut 
an orange in four and garnifh the difh, and have butter in a cup. 
Some love the fpinage boiled, then drained, put into a fauce -pan 
with a good piece of butter, and Hewed. 

To force a large Fowl* 

Cut the fkin down the back, and carefully flip it up fo as to 
take out all the meat, mix it with one pound of bcef-fuet, cut it 
fmall, and beat them together in a marble mortar : takfe a pint 
of large oyfters cut fmall, two anchovies cut fmall, one fhalot 
cut fine, i few fweet-herbs, a little pepper, a little nutmeg grat- 
ed,! and the yolks of four eggs ; mix all together and lay this oil 
the* bones, draw over the lkin and few up the back, put the fbivi 
into a bladder, boil it an hour and a quarter, flew fbme oyfters 
in good gravy thickened with a piece of butter rbllod in flour, 
take the fowl out of the bladdery lay it in your difli and pou* 
the fauce over it. Garnifh with lemon* • ■- * . 1.. ; 

It eats much better with the fame fauce. * 

To roaft a Turkey the genteel way* 

First cut it down the back, and with a (harp penknife bone 
then make your force-meat thus : Take a large fowl, or a pound 
of veal, as much grated bread, half a pound of fuet cut and bea$ 
Vfefy fine, a little beaten mace, two cloves, half a nutmeg grated, 
about a large tea-fpoonful of lemon-peel, and the yolks of two 
eggs ; mix all together, with a little pepper kfid fait, fill ‘up 
the places where the bone came out, and fill the body, that it 
may look juft as it did before, few up the back, and roaft it*. 
You may have oyfter-fauce, celery-lauce, or juft’ as you pleafe ^ 
but good gravy in the difh, and garnifh with lemon, is as good as 
any thing. Be fure to leave the pinions on. 

To few a Turkey or Fowl* ....... 

First let your pot be very clean, lay four clean fkewers at 
the bottom, lay your turkey or fowl upon them, pat ia a quart of 
gravy, take a bunch of celery, cut it fmall, and wafh it very clean, 
put it into your pot, with two or three blades of mace, let it 
ftew foftly till there is juft enough for fauce, then add a good 
piece of butter rolled in flour, two fpoonfuls of red wine, two of 
catchup, juft as much pepper and fait as will^eafbn it, lay your fowl 
or turkey in the difji, pour the fauce over it and ftnd itto table. If 
the fowl or turkey is enough before the fauce, take itup ? and keep 
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*t up till the fauce is boiled enough, then put it in, let it boil a 
minute or. two, and dilh it up. 

To ftevo a Knuckle of Veal, 

Be fure let the pot or fauce-pan be very clean, lay at the bottom 
four clean wooden fkewers, waih and clean the knuckle very well, 
then lay it in the pot with two or three blades of mace, a little 
whole pepper, a little piece of thyme, a fmall onion, a cruft of 
bread, and two quarts of water. Cover it down clofe, make it 
boil, then only let it fimmer for two hours, and when it is enough 
take it up ; lay it in a dilh, and drain the broth over it. 

Another way to flew a Knuckle of Veal . 

Clean it as before directed, and boil it till there is juft enough 
for fauce, add one fpoonlul of catchup, one of red wine, and one 
of walnut pickle, feme truffles and morels, or fome dried mufh- 
rooms cut fmall, boil it all together, take up the knuckle, lay 
it in a difh, pour the fauce over it, a: c n ad it to table. 

Note, It eats very well done as the turkey, before directed. 



'v ; To rag no a Piece cf Bee f. 

Take a large piece of the flank, which has fat at the top cut 
fquare, or any piece that is all meat, and has fat at the top, but 
no bones. The rump does well. Cut all nicely off the bone 
(u^iich makes fine foup) then .take a large ftew-pan, ‘ and with a 
good piece of butter fry it a little brown all over, flouring your 
meat well before you put it into the pan, then pour in as much 
gravy as will cover it, made thus : take about a pound of coarfe 
beef, a little piece of veal cut fmall, a bundle of lweet-herbs,*an 
onion, fome whole black pepper and white pepper, two or three 
large blades of mace, four or hve cloves, a piece of carrot, a little 
piece of bacon fteeped in vinegar a little while, a cruft of bread 
toafted brown ; put to this a quart of water, and let it boil till half 
is wafted. While this is making, pour a quart of boiling water into 
the ftew-pan, cover it clofe, and let it be ftewing foftiy ; when 
the gravy is done ftrain it, pour it into the pan where the beef is, 
take an ounce of truffles and morels cut fmall, fome frelh or dried 
mufhrooms cut finall, two fpoonfuls of catchup, and cover it clofe. 
!Let all this ftew till the fauce is rich and thick : then have re^dy 
fome : riichoke -bottoms cut in four, and a few pickled mufhrooms, 

g ’ve them a boil or two, and when your meat is tender and your 
uce quite rich, lay the meat into a difh and pour the fauce over 
it. You may add a fweetbread cut in fix pieces, a palate ftewed 
tender cut into little pieces, fome cocks -combs, and a few force- 
meat balls. Thefe are a great addition, but it will be good with- 
out. 



Note, For variety, when the beef is ready and the gravy put ' 
to it, add a large bunch of celery cut fmall and wafted clean, two 
fpoonfiils of catchup, and a glafs of red wine. Omit all the other 
ingredients. When the meat and celery are tender, and the fauce 
rich and good, ffcrve it up. It is alfo very good this way : take 
fix 
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Ux large cucumbers, fcoop out the feeds, pare them, cut them 
^nto flices, and do them juft as you do the celery. 

To force the infide of a Surloin of Beef 
Take a (harp knife, and carefully lift up the fat of the infide, 
.take out all the meat clofe to the bone, chop it fmall, take a 
pound of fuet, and chop line, about as many crumbs of bread, a 
little thyme and lemon-peel, a little pepper and fait, half a nut- 
meg grated, and two (halots chopped line ; mix all together, with 
a glafs of red wine, then put it into the fame place, cover it 
with the lkin and fat, Ikewer it down with fine ikewers, and cover 
it with paper. Don’t take the paper off till the meat is on the 
difti. Take a quarter of a pint of red wine, two fhalots fhred 
fmall, boil them, and pour into the difh, with the gravy which 
comes out of the meat ; it eats well. Spit your meat before you 
take out the infide. 

Another way to force a Surloin. 

When it is quite roafted, take it up, and lay it in the difh with 
the infide uppermoft, with a (harp knife lift up the ikin, hack 
,and cut the infide very fine, {hake a little pepper and fait over it, 
with two fhalots, cover it with the fkin, and fend it to table. You 
may add red wine or vinegar, juft as you like. 

To force the infide of a Rump of Beef 
You may do it juft in the fame manner,, only lift up the 
40 utfide fkin take the middle of the meat, and do as before di- 
rected ; put it into the fame place, and with fine lkewers pot it 
down clofe. 

A rolled Rump of Beef 

Cut the meat all off the bone whole, flit the infide down from 
top to the bottom, but not through the lkin, fpread it open, take 
the flefli of two fowls arid beef-fuet, an equal quantity, and sm 
much cold boiled ham, if you have it, a little pepper, an anchovy, 
a nutmeg grated, a little thyme, a good deal of parfley, a fear 
muflirooms, and chop them all together, beat them in a mortar, 

. with a half-pint bafon full of crumbs of bread ; mix all thefe to- 
gether, with four yolks of eggs, lay it into the meat, cover it 
up, and foil it round, ftick , one ikewer in, and tie it with a 
packthread crofs and crofs to hold it together ; take a pot or large 
fauce-pan that will juft hold it, lay a layer of bacon and a layer 
of beef cut in thin flices, a piece of carrot, fome whole pepper* 
mace, fweet-herbs, and a large onion, lay the rolled beef on it. 
Juft put water enough to the top of the beef : cover it clofe, and 
lot it ftew very foftly on a flow fire for eight or ten hours, but not too 
faft. When you find the befef tender, which you will know by 
running a ikewer into the meat, then take it up, cover it up hot, 
boil the gravy till it is good, then {train it off, and add fome mufh- 
rooms chopped, fome truffles and morels cut fmall, two fpoonfuts 
of red or white wine, the yolks of two eggs a piece of butter 
rolled in flour,; boil it together, fet the meat before the fire, balte 
, it with butter, and throw crumbs of bread all over it : when the 
6 feuoe 
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fauce is enough, lay the meat into the difti, and pour the 
fauce over it. Take care the eggs do not curd. ' J 

To boil a Rump of Beef the French Fajhion • 

« Take a rump of beef, boil it half an hour, take it up, lay it 
into a large deep pewter difh or ftew-pan, cut three or four 
gashes in it all along the fide, rub the gclhes with pepper and fait, 
■and pour into the difh a pint of fed wine, as much hot watery 
two or three large onions cut fmall, the hearts of eight or ten let- 
tuces cut fm all, and a good piece of butter rolled in a li tic Hour ; 
lay the flefhy part of the meat downwards, cover it clofe, let it 
ftew an hour and a half 1 over a charcoal fire, or a very flow coal 
fire. Obferve that the butcher chops' the bone fo dole, that the 
-meat may lie as flat as you can In the difh. When it is enough, 
take the beef, lay it in the difh, and pour the fauce over it. 

Note, When you do it in a pewter difh, it is beft done over a 
chafing-difli of hot coals, with a bit or two of charcoal to keep it 
'alive. '•-'••• 

Beef Efcarlot . ■ 

Take a hrifeuit of beef, half a pound of coarfe fugar, two 
•ounces of bay fait, a pound of cpmmon fait; ‘mix all together, 
and rub the beer, lay it in an earthen pan, and turn it every day. 
It may lie a fortnight in the pickle ; then boil it,, and ferve it up 
cither with favoys or peafe pudding. -/ ? - 

Note, It eats much finer cold, cut into dices, and fgnfcto table. 

' Beef < 0 In Daub . 

You may take a buttock or a rump of beef, lard ity fry it 
brown in fome fweet butter, then put it into a pot that will juft 
'hold it; put in fome broth or gravy hot, fome pepper, cloves, 
-mace, and a bundle of fweet-herbs* ftew it four hours till it is 
tender, and feafon it with fait; take half a pint 6f gravy, two 
fweetbreads cut into eight pieces, fome truffles and morels, palates, 
artichoke -bottoms, ana mufhrooms, boil all together,, lay' yoilr 
beef in ft difh : ftrain the liquor into the fauce, and boil all to- 
gether. If it is not thick enough, roll a piece of better in flour, 
and boil in it ': pour this all over the beef. Take force-meal rolled 
in pieces half fts long as one’s finger ; dip them into batter made 
with eggs, and fry them brown ; fry fome fippets dipped ittro batter 
cut three corner-ways, ftick them into the meat, and garnifh 
•with the force-meat. 

Beef a la Mode in Pieces , 

You rauft take a buttock of beef, cut it into two -pound pieces, 
lard them with bacon, fry them brown, put them into a pot that 
will juft hold them, put in two quarts of broth or gravy,, a few 
Tweet -herbs, an onion, fome macc, cloves, nutmeg, pepper and 
fait ; when that is done, cover it clofe, and ftew it till it it tender, 
/kim off all the fat, lay the meat in the difh, and ftrain the fauce 
over it. You ffiay ferve it up hot or cold. 

Beef a la Mode , the Frencfo Way . 

Take a piece of buttock of1>ecf, and fome fot bacon cut into 
little long bits, then take two tea-fpoonfuls of fait, one tea-fpoon- 

ful 
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ful of beaten pepper, one of beaten mace, and one of put meg- ; 
mix all together, hjive your lardiiig-pins ready, firft dip the bacon 
in vinegar, then roll it in your l'picc, and lard your beef very thick 
and nite ,* put the meat into a pot with two or three large onions, 
a good piece of lemon-peel, a bundle of herbs, and three or four 
fpoojifuls of vinegar; cover it down clofc, and put a wet doth 
round the edge of the cover, that no fleam’ can get out, and fet 
it over a very flow fire : when you think one fide is done enough, 
turn the other, and cover it with the rind of the bacon ; cover 
the pot dole again as before, and when It is enough (which it 
will be when quite tender) take it up and lay it in a difli, take off 
all the fat from the gravy, and pour the gravy over the meat. If 
you chufe your beef tp he red, you may rub it with faltpqirp over 
night. 

Note, You tnfift take" great care in do : ng your beef this way 
t? hat your fire is very flow ; it \yill at leal! take fix hours doing, if 
the piece be any thing large. If you would have the fauce very- 
rich, boil half an ounce of truffles and morels in half a pint of 
good gravy, till they are very tender, and add a gill of pickled 
mufhrooms, but frefh ones are bell ; mix all together with the gravy 
of the- meat,, ppur it over your beef. You null! mind and beaj 
all you fpices very fine ; and if you have not enough, mix fome 
more, according to the bignefs of your beef. 

/ Beef Olives . ' 

Take a rump : of beef, cut into flcaks half a quarter long, about 
an inch thick, let them be fquarc ; lay on fomc good force-meat 
made with vPal,’ roll them, tie them once round with a hard knot* 
dip them in egg6, crumbs of bread, and grated nutmeg, and a 
little pepper and fait. The beff way is to roafi them, or fry them 
brown pi frefh butter, lay them every one op a bay-leaf, and cover 
them every ontj with a piece of bacon toafted, have fome good 
gravy , jl few trufflps and morels, and mufhrooms ; boil all' toge- 
ther, pour into the difli, and fend it to table. 

Veal Olives. 

They are good done the fame way, only roll them narrow at 
one end and broad -at theothejv Fiy them of a fine brown. Omit 
the bay leaf, but lay little bits of bi.con about two inches long on 
them. The fame fauce. Garnifh with lemon. > 

Beef Colhps . 

Cut them into thin pieces about two inches long, b£at them 
with the back of a knife very well, grate fome nutmeg, flour them 
a little, lay them in a flew-pan, put in as much water as you 
think will do for fauce, half an onion cut fmall, a bundle of fweet 
herbs, a little pepper and fait, a piece of butter rolled in a little 
flour. Set them on a flow fire ; w r hen they begin to fimmer, flir 
them now and then ; when they begin to be hot, ten rpinutes will 
do them, but take care they do not boil. Take out the fw'eet herbs, 
pour it into the dilh, and fend it to table. 

Note, You may do the infide of-a fur-loin of beef in the fame 
manner, the day after it is roafled, only do not beat them, but 
cut them thin, N. B$ Yoi$ 
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^ OU may do . th!s d!fll between two pewter diflies, hsnr 
them between two chairs, take fix (heets of white brown paper* 
them into flips, and burn them under the difh one piece at a 

’Fo Jlew Beef-Jlcah . 

Take rump-fteaks, pepper and fait them, lay them in a flew, 
pan, pour m half a pint of water, a blade or two*^ of mace, tw^or 
three cloves a little bundle of fweet herbs, an anchovy a^ece 
of butter rolled tn flour, a glafs of white wine y * P ‘ CCC 

trover them clofe, and let them flew foftly till ’they are tender* 
then take out the fteaks, flour them, fry them in frefti butter and 
pour away all the fat, ftrain the faice^ were fteted n ’and 

**£ UP t0 ^m thc fruce is’nuTm 

not and thick. If you add a quarter of a pint of ovfters it will 
make it the better Lay the 4 fteaks into the dhhXd ’ ur Tho 
<auce over them; Garnith with any pickle you like. 

To fry Beefjleaks* 

» is? sK: 

K 

••*!> alt together in*. piece oTSr,“ /,LX‘X'e , “*i 

this into the ftew-pan, and (hake al together When 1 i P J* 
»e tender, end the fence of e Jnc tl&2Tifch£ 

r „ T , . Afecond^ to fry Baf-Jleaks. 

do them over a gentle fire, then frv the A^T ’-iTr , h , m often » 
the meat, and put to the gravy a Jlafs of r «( U - fe f an . d ^P 0 ** 
chovy, a little nutmeg » iZ, ? “ red winc . half an an- 

fmall 7 ; give it two or three lktlc' b^T * 1 r P ^P pe T* ? nd a ftalot cut 
palate, pour it over the fteaks, and fend them ‘tomble^ *° ^ 

' Amthcr ™<iy to do Bctf-Jtalu 

fefo"h™°w5h ,h “ '?»>'»' in a ftew-pan, 
piece of butter Jffi fonr iif.hTVX^t " d “ 

beat up the yolks of two eggs’ fliralW ^ r° r half an hour » 

minutes, anS then ferve ifup. t0gether f ° r tWoor thrce 

-A pretty fide-j'tjh of Beef. 

it i«l ££,* 6 > b “» "" i«. and roll 

nt thin (lice., 1,, ,h’ en , i„ aXlp“„Xdnk' f°“! po '"“ i * 

^ers, peel them, and choD them Lii ^ ndtakefl x la rge cucum^ 
per and fair, ftew them m hntti r ’ % over them a little pep- 
drain out the butter and (hake f * a ^ out ten minutes, then 

^ pour in half iTpint *of gravy t ? 0Ur n Ver 5*“ > them 
and difh them up. £ a } > let them ftew tjll they are thick, 

r« 
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T 0 drefs a Fillet of Beef 

It is the ihfideof a iirloiru You muft carefully cut it all out 
from the bone, grate fome nutmeg over it, a few crumbs of bread* 
a little pepper and fait, a little lemon-peel, a little thyme, fome 
parfley fhred fmall, and roll it up tight, tie it with a packthread, 
roaft it, put a quart of milk and a quarter of a pound of butter in- 
to the dripping-pan, and bafte it 5 when it is enough, take it up, 
untie it, leave a little lkewer in it to hold it together, have a little 

f ood gravy in the difti, and fome fweet fauce in a cup. You may 
afte it with red wine and butter, if you like it better ; or it will 
do very well with butter only. 

Beef Steaks rolled* 

Take three or four beef fteaks, flat them with a clearer, and 
make a force meat thus ; take a pound of veal beat fine in a mor- 
tar, the flefh of a large fowl thus cut fmall, half a pound of 
cold ham chopped fmall, the kidney -fat of a loin of veal chopped 
fmall, a fweetbread cut in little pieces, an ounce of truffles and 
morels firft ftewedand then cut fmall, fome parfley, the yolks of 
fouregga, a nutmeg grated, -a very little thyme, a little lemon- 
peel cut fine, a little pepper and fait, and half a pint of cream 5 
mix all together, lay it on your fleaks, roll them up firm, of a 
good fize, and put a little fkewer into them, put them intpafiew- 
pan, and fry them of a nice brown ; then pour all the fat 'quite 
out, and put in a pint of good fried gravy (as in page 13) put one 
fpoonful of catchup, two fpoonful s of red wine, a few mufhroomfi* 
and let them flew for a quarter of an hour. Take up .the fleaks, 
cut them in two, lay the cut fide uppermoft, and pour the faucc 
over it. Garnifh with lemon. 

. Note, Before you put the force-meat into the beef, you are to 
ftir it all together over a flow fire for eight or ten minutes. 

To few a Rump of Beef 

Having boiled it till it is little more than half enough, take it 
up, and peel off the fkin : take fait, ' pepper, beaten mace, grated 
nutmeg, a handful of parfley, a little thyme, winter-favory* 
fweet-marjoram, all chopped fine and mixed, and fluff them in 
great holes in the fat and lean, the reft fpread over k, with the 
yolks of two eggs ; fave the gravy that runs out, put to it a pint 
of claret, and put the meat in a deep pan, pour the liquor in, 
cover it clofe, and let it bake two hours, then put it into tbedifh,. 
pour the liquor over it, and fend it to table. 

Another way to few a Rump of Beef 
Yotr muft cut the meat off the bone, lay it in your ftew-pan, 
cover it with water, put in a fpoonful of whole pepper, two onions* 
a bundle of fweet-herbs, fome fait, and a pint of red wine ; cover 
it clofe, fet it over a ftove or flow fire for four hours, fhaking it 
fometimes, and turning it four or five times ; making gravy as for 
foup put in three quarts, keep it ftirring till dinner is ready : 
take ten or twelve turnips, cut them into fiices the broad way, 
then cut them into four,, flour them, and fry them brown in beef 

dripping# 
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dripping*. Be fure to let yottr dripping boil before you put them 
in ; then drain them well from the far, lay the beef in your foup- 
difh, to alt a little bread very nice and brown, cut in three corner 
dice, lay them intd the difh, and the turnips likewife ; drain inr 
tfre gravy, and fend it to table. If you have the convenience of 
a Hove, put the difh over it for fire or fix minuted f it gives the* 
liquor a fine flavour of the turnips, makes the bread' 
eat better, and is a great addition. Sealbn it with fait to your 
palate. 

. , Portugal Beef. ■ - ■ • J 

Take a rump of beef, cut it off the bone, cut it aerofs, - flbur' 
it, fry the thin part brown in butter, the thick end Huff with fuet* 
boiled cheiiiurs, an anchovy, an onion, and a little pepper. Stew 
it in a pan of itrong broth, and when it is tender, lay both the 1 
fried and fiewed together in your difh, cut the fried in two arid ; 
lay on each lidc of the Hewed, H rain the gravy it was Hewed in, ' 
put to it fome pickled gerkins chopped, and boiled chefnuts, 
thicken it with a piece of burnt butter, give it two or three boils 
up, feafon it with fait to vour" palate, and pour it over the b^ef. 
Garnifh with lemon. 



To flew a Ru??ip &f Beef or the Brifiult\ the Frcrtch way. 

Take a rump of beefy put it into a little pot that will’ hold it, 
cover it with water, put on the covet", let it Hew an hour ; but if 
the brifeuit, two hours. Skim it clean, then flafh the meat with 
a- knife to let out the gravy, put in a little beaten pepper, 
fome lalt, four cloves, with two or three large blades of mace beat 
fine, fix onions diced, and half a pint of red wine ; cover it clofe, 
let it Hew an hoar, then put in two ipoonfuls of capers or afierti- 
uta-buds pickled, or broom-buds, chop them ; two fpoonfuls of 
vinegar, -and two of verjuice , boil fix cabbage lettuces in water, 
then put them in a pot, put in a pint of good gtaivy, let all Hew 
together for half an hour, fkim all the fat off, lay the meat in the 
difh, and pour the reft over it, have ready fome pieces of bread cut' 
three corner ways, and fried crifp. Hick them about the meat, 
apd garnifh them. When yotl put in the cabbage j put with it a 
good piece of butter rolled in Hour. 

, To flew Beef Goblets. . 

Get any piece of beef, except the leg, cut it in' pieces about 
the bignefs of a pullet’s egg, put them in a flew-pan, cover them 
with water, let them .ftew, fkim them clean, and when they have 
Hewed an hour, take mace, cloves, and whole pepper tied in a 
muflin rag loofc, fome celery cut fmall, put them into the pan 
with fome fait, turnips and carrots, pared and cutin dices, • a little 
piirlley, .a bundle of hveet-herbs, and a large cruft of bread-. Yo tr 
may put in an ounce of barley o t rice, if yob like it’. Cover it 
clofe, and let it ftew till it is tender, take out the hetbs, fpices, 
and bread, and havp ready fried a French roll CUT in four* Difh 
up all together, and fend it to table. 
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‘ Beef RoyaU 

Take a firloin of beef, or a large rump, bone it and beat it very 
well, then lar<jt it with bacon, feafon it all over with fait, pepper,' 
mace, cloves, and nutmeg, all beat fine, fome lemon-peel cur 
finall, ar»d fome fweet-herbs ; in tfaemean time make a ftrong broth; 

the bones, take a piece of butter with a little flour, brown it, 
put in the" beef, keep it turning often till it is brown,; then ilrain; 
the broth, put all together into a pot, put in a bay-leaf, a few 
truffles, and (ome ox-palates cut fmall ; cover it clofe, and let it 
dew till it is tender, take out the beef, fkim off all the fat, pour 
in a pint of claret, feme fried oyflers, an anchovy, and fome 
jerkins fhred fmall ; boil all together, put in the beef to warm,, 
thicken your fauce with a piece of butter rolled in flour, or muOi- 
room powder, or burnt butter. Lay your meat in the difli, pour 
the fauce over it, and fend it to table. This may be eat either hot. 
or cold. 

A Tongue and Udder forced • 

First parboil your tongue and udder, blanch the tongue and; 
flick it with cloves ; as for the udder, you muft carefully raife it, 
and £11 it with force-meat made with veal : fir ft wafh the infide 
with the yolk of an egg, then put in the force-meat, tie the ends 
clofe and fpit them, roafl them and bafte them with butter when 
enough, have good gravy in the diffl, and fweet fauce in a cup. 

Note, For variety you may lard the udder. 

To frlcafey Neat's Tongues • 

Take neat’s tongues, boil them tender, peel them, cut them 
into thin flices, and fry them in frefh butter ; then pour out the 
butter, put in as much gravy as you fflall want for lauce, a bun- 
dle of fweet herbs, an onion, fome pepper and fait, and a blade or 
two of mace ; fimmer all together half an hour, then take out 
your tongue, ftrain the gravy, put it with the tongue in the flew- 
pan again, beat up the yolks of two eggs with a glais of white wine, 
a little grated nutmeg, a piece of butter as big as a walnut rolled 
in flour, {hake all together for four or five minutes, diffl it up, 
and fend it to table. 

To force a Tongue . 

Boil it till it is tender ; let it fland till it is cold, then cut a hole 
at the root end of it, take out fome of the meat, chop it with as 
much beef fuet, a few pippins, fome pepper and fait, a little mace 
beat, fome nutmeg, a few fweet herbs, and the yolks of two eggs ; 
chop it all together, fluff it, caver the end with a veal caul or 
buttered paper, roaft it, bafte it with butter, and diffl it up. Have 
for fauce good gravy, a little melted butter, the juice of an 
orange or lemon, and fome grated nutmeg ; boil it up, and pour 
it into the diffl. 

To few Neats Tongues whole. 

Take two tongues, let them flew in water juft to cover them . 
for two hours, then peel them, put them in again with a pint of 
ftrong gravy, half a pint of white wine, a bundle of fweet-herbs, 

a little 

i 
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a little pepper and fait, fome mace, cloves, and whole pepper tied 
in a mullin rag, a fpoonfnl of capers chopped, turnips and cariots 
fliced, and a piece of butter rolled in flour ; let all flew together 
very foftly over a flow fire for two hours, then take out the fpice 
and fweet-herba, and fend it to table. You may leave out the 
turnips and carrots, or boil them by themfelves, and lay them in 
a difh, juft as you like* 

To fricafey Ox Palates • 

After boiling your palates very tender, (which you muft do by 
fetting them on in cold water, and letting them do foftly) then 
blanch them and fcrape them clean : take mace, nutmeg, cloves, 
and pepper beat fine, rub them all over with thofe, and with crumb* 
of bread ; have ready fome butter in. a ftew-pan, and when it is 
hot put in the palates : fry them brown on both (ides, then pour 
out the fat, and put to them fome mutton or beef gravy, enough 
for fauce, an anchovy, a little nutmeg, a little piece of butter 
rolled in flour, and the juice of a lemon : let it fimmer all toge- 
ther a quarter of an hour, difh it up, and gamifh with lemon. 

To roaft Ox Palates • 

Having boiled your palates tender, blanch them, cut them into 
flices about two inches long, lard half with bacon, then have ready 
two or three pigeons and two or three chicken-peepers, draw them, 
trufs them, nil them with force-meat ; let half of them be nicely' 
larded, fpit them on a bird-fpit : ' fpit them thus : a bird, a palate, 
a fage-leaf, and a piece of bacon. Take cocks -combs and lamb- 
flones, parboiled and blanched, lard them with little bits of ba- 
' con, large oyfters parboiled, and each one larded with one piece 
of bacon, put thefe on a fkewer with a little piece of bacon and a 
fage-leaf between them, tie them on a fpit and roaft them, then 
beat up the yolks of three eggs, fome nutmeg, a little fait and 
crumbs of bread : bafte them with thefe all the time they ate a-roaft- 
ing, and have ready two fweetbreads each cut in two, fome arti- 
choke-bottoms cut into four and fried, and then rub the difh with 
fhalots : lay the birds in the middle, piled upon one another, 
and lay the other things all feparate by themfelves round about in 
the difh* Have ready for fauce a pint of good gravy, a quarter 
of a pint of red wine, an anchovy, the oyfter liquor, a piece of 
butter rolled in flour ; boil all thefe together and pour into a difh, 
with a little juice of lemons Garnifli your difh with lemon. 

To drefs a Teg of jS/Tutton y A la Poyale . 

Having taken off all the far, fkin, and fhank-bone, lard it 
with bacon, feafon it with pepper and fait, and a round piece of 
about three or four pounds of beef or leg of veal, lard it, have 
ready fome hog’s lard boiling, flour your meat, and give it a colour 
in the lard, then take the meat out and put it into a pot, with a 
bundle of fweet herbs, fome parlley, an onion ftuck with clove*, 
two or three blades of mace, fome whole pepper, and three quarts 
©f water ; iever it clofe, and let it boil very foftly for two hours, 
mean ivhile get ready a fweetbread f}pl r t, cut into four, and broiled, 
si few truffles and morels ftewed in a quarter of a pint of ftrong 
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gravy, a glafs of red wine, a few mufhrooms, two fpoonfuls of 
catchup, and fome afparagus-tops : boil all thele together, then 
lay the mutton, in the middle of the difh, cut the beef or veal 
into dices, make a rim round your mutton with the dices, and 
pour the ragoo over it ; when you have taken the meat out ot ih$ 
pot, lkim all the fat off the gravy ; drain % and add as. much tp 
the other as will dll the difh. Garnifh with lemon. 

A Leg of Mutton A la Hautgout . 

Let it hang a fortnight in an airy place, then have ready fomfc 
cloves of garlic, and dutf it all over, rub it with pepper and fait ; 
road it, have ready fome good gravy and red wihe in the difh, 
and fend it to table. 

Lo roaft a Leg of Mutton with Oyfters , 

Take a leg about two or three days killed, duff it all over with 
oyders, and road it. Garnilh with horfe-radifh. 

To roaft a Leg of mutton with Cockles . 

Stuff it all over with cockles, and road it. Garnifh with 
horfe-radifh, 

A Shoulder of Mutton in Epigram . 

Roast it almod enough, then very carefully take off the fkin 
about the thicknefs of a crown -piece, and the fhank-bonc with it 
at the end ; then feafon that fkin and (hank-bone with pepper and 
fait, a little lemon-peel cut fmall, and a few fvveet-herbs and 
crumbs of bread, then lay this on the gridiron, and let it be of 
a fine brown ; in the mean time take the red of the meat and cut 
it like a hafh ahout the bignefs of a (hilling ; fave the gravy and 
put to it-, with a few fpoonfuls of drong gravy, half an onion cut fine, 
a little nutmeg, a little pepper and fait, a little bundle of fvveet- 
herbs, fome gerkins cut very fmall, a few mufhrooms, two or three 
truffles cut fmall, two fpoonfuls of wine, either red or white, 
and throw a little flour over the meat : let all thefe dew together 
very foftly for five or fix minutes, but be fure it do not boil ; 
take out the fweet-herbs, and put the hafh into the difh, lay the 
broiled upon it, and fend it to table. 

A Harrico of Mutton . 

Take a neck or loin of mutton, cut it into fix pieces, flour it, 
and fry it brown on both lides in the flew-pan, then pour out all 
the fat ; put in fome turnips atd carrots cut like dice, two dozen 
of chefnuts blanched, two or three lettuces cut fmall, fix little 
round onions, a bundle of fvveet-herbs, fome pepper and fait, and 
two or three blades of mace ; cover it clofe, and let it dew for 
an hour, then take off the fat and difh it up. 

To French a hind Saddle of Mutton . 

It is the two rumps. Cut off the rump, and carefully lift up 
the fkin with a knife : begin at the broad end, but be fure you do 
not crack it nor take it quite oft* : then take fome dices of ham or 
bacon cho ped fine, a few truffles, fome young onion9, fome par- 
(ley, a little thyme, dveet -marjoram, winter-favoury, a little le- 
mon-peel, all chopped fine, a little mace, and two or three cloves 
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beat fine, half a nutmeg, and a little pepper and' fair; mix alltog<v 
*her, apd throw over the meat where you took off the (kin, then lay* 
on thefkin again, and fatten it with two fine Ikewers at each fide, and 
roll it in well buttered paper. It will take three hours doing : their 
take off the paper, bafte the meat, ttrew it all over with crumbs of 
bread, and when it is of a fine brown take it up. For fauce take 
Jix large fhalots, cut them very fine, put them into a lauce-pan 
tvith two fpoonfuls of vinegar, and two of white wine ; boil them 
for a minute or two, pour it into the difh> and garnilh with, horle- 
radifh. 

Another Frensb way, called St, Mcnchout • 

T*akf. the hind faddle of mutton, take off the fkin, lard it with 
bacon, feafon it with pepper, fait, mace, cloves beat, and nut- 
meg, fweet-herbs, young onions, and parfley, all chopped fine ; 
take a large oval or a large gravy-pan, lay layers of bacon, and 
then layers of beef all over the bottom, lay in the mutton, then 
lay layers of bacon on the mutton, and then a layer of beef, 
put in a pint of wine, and as much good gravy as will ttew it, put 
in a bay-leaf, and fwo or three fhalots, cover it clofc, put fire over 
and under it, if you have a,clofe pan, and let it ttand ftewing for two 
hours j when done, take it out, ttrew crumbs of bread all over 
it, and put it info the oven to brown, ilrain the gravy it was 
ttevved in, and boil it till there is juft enough for fauce, lay the mut- 
ton into a difh, pour thefauce in, and ferve it up. You mull brown 
it before a fire, if you have not an oven, 

Cutlets A la Ma'nicnon. A very good Difh. 

C ut your cutlets handfomcly, beat them thin with your cleaver 
feafon them with pepper and fait, make a force-meat with veal, beef 
fact, fpice and fweet-herbs, roll in yolks of eggs, roll force-meat 
found each cutlet, within two inches of the top of the bone, then 
have as many half fheets of white paper as Outlets, foil each 
cutlet in a piece of paper, firft buttering the paper well on the 
infidc, dip the cutlets in melted butter and then in crumbs of 
bread, lay each cutlet on half a fheet of paper crofs the middle 
of it, leaving about an inch of the bone out, then clofe the two 
ends of your paper as you do a turnover tart, and cut off the 
paper that is roo much ; broil your mutton cutlets half an hour, 
your veal cutlets three quarters of an hour, and then take th* 
paper off and lay them round in the diih, with the bone outwards* 
Let your fauce be good gravy thickened, and ferve It up* 

To 7u ale ct Mutton Hajhm 

Cut your mutton in little bits as thin as you can, ttrew a little 
floor over it, have ready lb me gravy (enough for fauce) whereiii 
fweet-herbs, onion, pepper and fait, have been boiled ; ilrain it, 
put in your meat, with a little piece of butter rolled in flour, and a 
little fnlt, a ihalot cut line, a few capers and gerkins chopped fine, 
and a blade of mace : tofs all together for a minute or two, have 
joadv lb. Tie bread toafled and cut into thin ttppets, lay them round 
the diih, and pour in your hath. Garnith your dial with pickles- 
h >i ie-radiih. 

$ Note,. 
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Note, Some love aglafs of red wine, or walnut pickle. You 
lhay put juft what you will intb a haftu If the lippets are toafted 
i l t i& better; 

To drefs Pigs Petty -toes* 

Put your petty : toes into a fauce-pan with half a pint of water, 
a blade of mace, a little whole pepper, a bnndle of fweet-herbs, 
and an onion. Let them boil five minutes, then takeout the liver, 
lights, and heart, mince them very fine, grate a little nutmeg 
over them, and {hake a little flour on them ; let the feet dd till 
they dre tender, then take them out and ftrain the liquor, put 
all together with a little fait, and a piece of butter as big as a 
walnut, fhake the fauce-pan often, let it fimmer five or fix mi- 
nutes, then cut fome toafted fippits and lay round the difh, lay 
fhe mince-meat and faute in the middle, and the petty-toes fplit 
round it. You may add tlie juifce of half a lemon, or a very- 
little vinegar. 

A frond way to roaft a Leg of Mutton with Oyflcrs • 

Stuff a leg of mutton with mutton-fuet, fait, pepper, nut- 
meg, and the yolks of eggs ; then roaft it, ftick it all over with 
cloves* and when it is about half done, cut off fome of the under- 
fide of the fieftiy end in little bits, put thefe into a pipkin with a 
pint of oyfters, liquor and all, a litte fait and mace, and half a 
pint of hot water : ftew them till half the liqnor is wafted, then 
put in a piece of butter rolled in flour, {hake ail together, and 
when the mutton is enough take it up ; pour this fauce over it, 
and fehd it to table. 

To drefs a Leg bf Mutton to eat tike F'ctiifon* 

*Tak£ a hind-quarter of mutton, arid cut the leg in the fhapfc 
of a haunch of venifon, fave the blood of the ftieep and fteep it 
In for five or fix hours, then take it out and roll it in three or four 
fheets of white paper well buttered oh the infide, tie it with a 
packthread, and roaft it, bafting it with good beef-drippirig or 
cutter. It will take two hours at a good fire, for your mutton 
muft be & t and thick. About five or fix minutes before you take 
It up, take off the paper, bafte it with a piece of butter, and {hake 
a little flour over it to make it have a fine froth, and then have 
a little good drawn gravy in a bafon, and fweet-fauee in another. 
Don’t garnilh with any thing. 

To drefs Mutton the Turkijb way . 

First cut your meet into thin flices, then walh it in vinegar, 
and put it into a pot or fauce-pan that has a clofe cover to it, put 
in fome rice; whole pepper, and three or four whole onions ; let 
all thefe ftew together, ikimming it frequently i when it is enough, 
take out the onions, and feafon it with fait to your palate, lay the 
mutton in the difh, and pour the rice and liquor over it. 

Note, The neck or leg are the beft joints to drefs this way : 
Put in to a leg four quarts of water, and a quarter of a pound, of 
rice ; to a neck twb Quarts of water* and two ounces of rice. 
To every pouhd of meat allow a quarter bf an hour, being clofe 
Di covered* 
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covered. If you put in a blade or two of macc, and a bundle of 
fweet-herbs, it will be a great addition. When it is juft enough 
put in a piece of butter, and take care the rice don’t burn to the 
pot. In all thele things you fhould lay Ikewers at the bottom of 
the pot to lay your meat on, that it may not flick# 

A Shoulder of Mutton with a Ragco of Turnips, 

Take a (boulder of mutton, get the blade -bone taken out as 
peat as poilible, and in the place put a ragoo, done thus: take 
one or two lwcetbreads l'ome cocks-comhs, half an ounce of truffles* 
fome muflirooms, a blade or two of mace, a little pepper and 
ftilt ; ftew all thefe in a quarter of a pint of good gravy, and 
thicken it with a piece of butter rolled in flour, or yolks of eggs, 
which you pleaic : let it be cold before you put it in, and fill up 
the place where you took the bone out juft in the form it was 
before, and few it up tight : take a large deep ftew-pan, or one 
of the round deep copper pans with two handles, lay at the bot- 
tom thin dices of bacon, then dices of veal, a bundle of parfley, 
thyme and fweet-herbs, fome whole pepper, a blade or two of 
mace, three or four cloves, a large onion, and put in juft thin 
gravy enough to cover the meat ; cover it clofe, and let it ftew 
two hours, then take eight or ten turnips, pare them, and cut them 
into what fhape you pleale, put them into boiling water, and let 
them be juft enough, throw them into a lieve to drain over the hot 
water that they may keep warm, then take up the mutton, drain 
3k from the fat, lay it in a difh, and keep it hot cover’d ; ftrain 
the gravy it was ftew’d in, and take otf all the pat* put in a little fait, 
a glafs of red wine, two ipoonfuls of catchup, and a piece of but- 
ter rolled in flour ; boil together till there is juft enough for 
fauce, then put in the turnips, give them , a boil up, pour them 
over the meat, and fend it to table. You my fry the turnips of a 
light brown, and tois them up with the fauce ; but that is ac- 
cording to your palate. 

Note, For a change you may leave out the turnips, and add a 
bunch of celery cut and waihed clean, and ftew’d in a very little 
water till it is quite tender, and the water almoft boil’d away. 
Four the gravy, as before dircdled, into it, and boil it up till the 
ikuce is good : Or you may leave both thefe out, and add truffles, 
morels, freih and pickled mufhrooms, - and artichoke -bottoms. 

N, B, A fhouldcr of veal without the knuckle, firft fry’d, and 
then dpne juft as the mutton, eats very well. Don’t garnifh your 
mutton, but garnifh your veal with lemon# 

’ To fluff a Leg or Shoulder of Mutton . 

Take a little grated bread, fome beef fuet, the yolks of hard 
eggs, three anchovies, a bit of onion, fome pepper and fait, a 
Tittle thyme and winter favoury, twelve oyfters, and fome nutmeg 
grated ; mix all thefe together, (bred them very fine, work them 
up with raw eggs like a pafte,- fluff your mutton under the fkiti 
in the threkeft place, or where you pleafe, and roaft it : £dv fauce, 
take fome oyfter liquor, fome claret, one anchoVy, a little nut- 
meg, a bit of an onion, and a few oyfters ; ftew all thefe toge- 
N " ther. 
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tlier, then take out your onion, pour fa uce. under your mutton, 
and fend it to table. Garni fh with horfc-rudilh. 

Sheeps Rumps, with Rice. , 

Take fix rumps, put them into a lie w- pan with feme muttdn 
.gravy, enough to fill it, flew them aboitt half an hour, take them 
Up and let them Hand to cool, then put into the liquor a quarter 
of a pound of rice, an onion fluck with cloves, and a blade or two 
of Mace ; let it boil till the rice is as thick. as a pudding, but takb 
care' it don’t flick to the bottom, which you mull -do by ifirring ft 
often : In the mean -time take a clean- lie w -pan, put a piece of 
butter into it. Dip your rumps in the yolks of eggs beat, and 
then in crumbs of bread with a little nutmeg, lemon-peel, and a 
little thyme in it, fry them in the butter of a fine brown, then 
take them out, lay them in a difh to drain, pour out all the fat, and 
tefs in the rice into that pan ; ftir it all together for a minute or two, 
then lay the rice into the difh, lay the rumps all round upon the 
rice,, have ready four eggs boil’d, hard, cut them into quarters, lay 
them round the difh with fry’d parfley between them, and fend it 
to table. 

To bake Lamb and Rice . 

Take a neck and loin of lamb, half roafl it, take it up, cut jr 
into fleaks, then take half a pound of rice, put* it into a quart of 
good gravy, with two Or three blades’ of mace, and. a little nut- 
meg. Do it over a ftove or flow fire till the rice begins to be 
thick; then take it off, ftir in a pound of butter, and when that 
is quite melted ftir in the yolks of fix eggs, firfl beat: ; then take 
a difh and butter it all over, take the #eaks and put a little pepper 
and fait over them, dip them in a little melted butter, lay them 
into the difh, pour the gravy which comes out of them over them, 
and then the rice, beat the yolks of three eggs and pour all over, 
fend it to the oven, and bake it better than half 'air hoxir. 4 / 

Baked Mutton Chops. ^ 

Take a loin or neck of mutton, cut it into fleaks, put feme 
pepper and fait over it, butter your difh and JVqrih your fleaks ; 
then take a quart of nrilk, fix eggs beat up fine, and four fpodn- 
fuls of flour ; beat your flour and eggs in a little milk firfl, aftd 
then put the reft t6 it, put in a little beaten ginger, and a little fak. 
Pour this over the freaks, and fend it to the oven. An hour and 
a half will bake it. ■ . - • - J 

A forced Leg of Lamb. 

Take a large leg of lamb, cut a : long flit on the back-fide, but 
take great care you don’t deface the other fide ; then chop the 
meat fmall with marrow, half a pound of beef fuet, feme oyflers, 
an anchovy unwafhed, art onion, feme fweet herbs, a little lemon- 
peel, and feme beaten mace and nutmeg ; beat all thefe together 
in a mortar, fluff it up in; the fhape it was before, few it up, and 
rub it Over with the yolks df eggs ‘beaten, fpit it, flour it all over, 
lay it to the fire, and bafle it with blitter. An hour will roaft 
it. You may bake it it you pleafe, but then you muft butter 
the difh and lay the bqtter over it : cut the loin into fteaks, 
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and a few fweet-herbs ; fry them in frefh Butter of a fine brovnu 
then pour out all the butter, put in a quarter of a pint of white 
wine, (hake it about, and put in half a pint of ftrong gravy where- 
in good fpice has been boil’d, a quarter of a pint of oyfter-liquor ? 
fome inulhrooms and afpoonful of the pickle, apiece of butter 
rolled in flour, and the yolk of an egg heat ; ftir ail thefe toge- 
ther till it is t^ick,' then lay your leg of lamb in the difh and the 
loin round it j pour the fauce over it, and garnifh with lemon. 

To fry a Loin of Lamb . 

Cut the loin into thin fteaks, put a very little pepper and fait, 
and little nutmeg on them, and try them in frefh butter ; when 
enough, take out the fteaks, lay them in a dirt) before the fire to 
keep hot, then pour out the butter, fhake a pint of boiling wa- 
ter, and put in a piece of butter ;* lhake all together, give it a 
boil or two up, polir it over the fteaks, and fend it to table. 

Note, You may do mutton the fame w r ay, and add two fpoon- 
fuls of walnut pickle. 

• Another way of frying a Neck or Loin of Lamb. 

Cut it into thin fleaks, beat them with a rolling-pin, fry them 
in half a pint of alp, feafoi) them with a little fait, and cover 
them clofe ; when enough, take them out of the pan, lay them 
in a plate before the fire to keep hot, and pour all out of the 
pan into a bafon : then put in half a pint of white wine, a few 
capers, the yolks of two eggs beat with a little nutmeg and ^ 
little fait, add to this the liquor they were fry’d in, and keep 
;ftirringit all oneway all the time tjll jt is thick, then put in the 
.Lamb, keep fhaking the pan for a minute or two, lay the fteaks 
ipto the difh, pour the fauce over them, and have fome parfley in 
i plate before the fire * crifping. Garnifh your difh with that and 
lemon. 

To make a Jtagaa of Lamb . 

'Take a fore-quarter of lamb, cut the knuckle-bone off, latd 
it with little thip bits of bacon, flour it, .fry it of a fine brown, 
and then put it into an earthei>pot or ftew-pan ; put to it a quart 
of broth or good gravy, a bundle of herbs, a little mace, two or 
three cjoyes, and a little whole pepper 5 cover it clofe, and let it 
llew pretty fall for half an hour, pour the liquor all out, flrain it, 
Veep the lamb hot in the pot till the fauce is ready. Take half a 
pint of oyflers, flour them, fry them brown, drain out Jfll the fa£ 
clean that you fryed them in, fkiip all tfie fat off the .gravy, 
fhen pour it into the oyflers, put in an anchovy f and two fpoon- 
fuls of either rc<} or wlhite wine ; boil al} together till there is juft 
enough for fauce, add fome frefh mufbrooms (if you can get them) 
and fome pickled ones, with a fpoonful pf the pickle, or the juice 
pf half ^ lemon. Lay your lamb in the difh, and pour the fauce 
pver it. Garnifh with lemon, 

•* To few a LamVs or Calf 's Heady 

First wafh it, and pick it very clean, lay it in water for an hour, 
then take out the brains, and igith a (harp penknife carefully take 
* '* * ' “ * ' ‘ 1 ’ ou$ 
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unt the bones and the tongue, but be careful you don’t break the 
meat, then take out the two eyes, and take two pounds of veal and 
two pounds of beef fuet,- a very little thyme, a good piece of le- 
mon-peel minced, a nutmeg grated, and two anchovies , chop all 
very well together, grate two dale rolls, and mix all together with 
the yolks of four eggs : fave enough of this meat to make about 
twenty balls, take half a pint of frefh mufhroams clean peel’d and 
wafh’d, the yolks of fix eggs chopp’d, half a pint of oyfters 
clean wafh’d, or pickled cockles ; mix all thefe together, but firft 
flew your oyfters, and put to it two quarts of gravy, with a blad$ 
or two of mace. It will be proper to tie the 'head with a pack- 
thread, cover it clofe, and let it flew two hours : in the mean time 
beat up the brains with fome lemon -peel cut fine, a little pardey 
chopped, half a nutmeg grated, and the yolk of an egg ; have 
fome dripping boiling, fry half the brains in little cakes, and fry 
the Balls, keep them both hot by the fire ; take half an ounce of 
truffles and morels, then ftrain the gravy the head was ftew’d in, 
put the truffles and morels to it with the liquor, and a few mufh- 
rooms ; boil all together, then put in the .reft of t;hc brains that 
are not fry’d, Hew them together for a minute or two, pour 
it over the head, and lay the fry’d brains and halls round it ^ 
Garnifh with lemon. You may fry about twelve oyfters. 

To drefs f r eal a la Bmrgoifi . 

Cut pretty -thick flices of veal, lard them with bacon, and 
feafon them with pepper, fait, beaten mace, cloves, nujmeg, and 
chopp’d parfley, then take the ftew-pan and cover the bottom 
with llices of fat bacon, lay the veal upon them, cover it, and 
fet it over a very flow fire for eight or ten minutes, juft to be hot 
and no more, then brifk up y.our fire -and brown your veal on both 
fides, then (hake fome flour over -it and brown it*; pour in a quart 
of good broth or gravy, cover it clofe, and let it flew gently till 
it is enough : when enough, take out the flices of bacon, and 
fkim all the fat off clean, and beat up the yolks of three eggs 
with fome of the gravy ; mix all together, and keep it ftirring 
one way till it is fmooth and thick, then take »t up, lay your meat 
in the difh, and pour the fauce over it. Garnifh witjj lempn, 

A difgulfed Leg of Veal and Bacon, > 

Laivd your veal all oyer with flips of b^con and <a little lemon- 
peel, and boil it with a piece of bacon ; when enough, take it up, 
cut the bacon into dices, and have ready fome dry’d fage and 
pepper rubb’d fine, rub over the bacon', lay the veal in the difh 
and the bacon round it, ftrew it all over with fry’d padley, and 
have green fauce in cups, made thus : take two handfuls of for • 
rel, pound it in a mortar and fqueeze out tlie juice, put it into a 
fauce-pan with fome melted butter* a little fugar, and the juice 
•of lemon. Or you may make it thus : Beat two handfuls of for- 
rel .in a mortar with two pippins quarter’d, fqueeze the juice out 
>vith *kc juice of a lemon or vinegar, and fweeten it with fugar. 
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A Pi Haw o f Veal, 

Take a neck or bread of veal, half road it, then cut it into 
fix pieces, fcal'on it with pepper, fait and nutmeg : Take a pound 
of rice, put to it a quart of broth, fome mace, and a little lalt, 
do it over a dove or very flow fire till it is thick, but butter the 
bottom of the difh or pan you do it in ; beat up the yolks of fix 
eggs arc! dir into it, then take a little round deep difh, butter it, 
lay feme of the rice at the bottom, then lay the veal on a round 
heap, and cover it all over with the rice, wadi it over with the 
yolks of cr/gs, and bake it an hour and a half, then open the 
rop and pour in a pint of rich gravy. Garnifh with Seville orange 
cut in quarters, and lend it to table hot. 

1 Bombarded Veal, 

You mini get a fillet of veal, cut out of it five lean pieces as 
thick as your hand, round them up a little, then lard them very 
thick on the round fide with little narrow thin pieces of bacon, 
and lard five (beeps tongues (being fir if boiled and blanched) lard 
them here and there with very little bits of lemon-peel, and make 
a well-feafon’d force-meat of veal, bacon, ham, beef-fuet, and 
an anchovy beat well ; make another tender force-meat cf veal, 
beef-fuet, mufhrooms, fpinach, parfley, thyme, fweet marjoram, 
winter favoury, and green onions. . Seafon with pepper, fait and 
mace ; beat it well* make r round ball of the other force-meat 
and fluff .in the middle of this, roll it up in a veal caul, and bake 
it ; what is left, tie up like a Bolognia laufage and boil it, but firft 
rub the caul with the yolk of an egg ; put the larded veal into a 
ftew-pan with fome good giavy, and when it is enough fkim off all 
the fat, put in fome truffles and morels, and fome mufnrooms. 
-Your force.- me at being baked enough, lay it in the middle, the 
-veal round it, 'and the tongues fry’d and laid between, the boil’d 
cut into dices and fry’d, and throw all over. Pour on them the 
•fauce. You may add artichoke bottoms, fvveetbreads, and cocks** 
combs, if you plcale, Garnifh with lemon. 

Veal Rolls , 

Take ten or twelve little thin dices of veal, lay on them fome 
force-meat according to your fancy, roll them up, and tie them 
juft acrofs the middle with coarfe thread, put them on a bird fpit, 
rub them over with the yolks of eggs, flour them, and bade them 
■ with butter. Half an hour will do them. Lay them into a 
dilb, and have ready fome good gravy, with a few truffles and 
morels, and fome mufhrooms. Garnifh with lemon. 

Olives of Veal) the French way. 

Take two pounds of veal, fome marrow, two anchovies, thd 
volks of two hard eggs, a few mufhrooms, and fome oyflers, a 
little thyme, marjoram, parfley, fpinach, lcmon-peci, fait, 
pepper, nutmeg and mace, finely beaten ; take your veal caul, 
lay a layer of bacon and a layer of the ingredients, and a layer 
of bacon and a layer of the ingredients, roll it in the veal caul, 
and either road it or bake it. An hour will do either. When 
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enough, cut it into flices, lay it into your difh, and pour good 
gravy over it,.. G.arnifh with lemon. 

Scotch Ccllops a la Francois , 

Take a Leg of veal, cut it very thin, lard it with bacon, then 
take half a pint of ale boiling and pour over it till the blood is out, 
and then pour the ale into a bafon ; take a few fweet herbs chopped 
fmall, ftrew them over the veal and fry it in butter, flour it a little 
till enough, then put it into a difh and pour the butter away, toaft 
little thin pieces of bacon and lay round, pour the ale into the flew 
pan with two anchovies and a glals of white wine, then beat up 
the yolks of two eggs and ftir in with a little nutmeg, fome pep- 
per, and a piece of butter, fhakc all together till thick, and then 
pour it into the difh. Garniih with lemon. 

To make a favory Dijb of Fcal. 

Cut large collops out of a leg of veal, fpread them abroad on a 
drefler, hack them with the back of a knife, and dip them in the 
yolks of eggs ; feafon them with cloves, mace, nutmeg and pep- 
per, beat tine ; make force-meat with fomc of your veal, beef- 
iuet, oyfters chopped, fweet herbs fhred fine, and the aforefaid 
fpice, ftrew all thele over the collops, roll and tie them up, put 
them on Ike we is, tie them to a fpit and roaft them ; to the reft of 
your force meat add a raw egg or two, roll them in balls and fry 
them, put them in your difh with your meat when roafted, and 
make the fauce with ftrong broth, an anchovy, a fhalot, a little 
white wine, and fome fpice. Let it flew, and thicken it with a 
piece of butter rolled in flour, pour the faqce into the difli, lay the 
meat in, and g^rnifh with lemon. 

Scotch Collops Larded . 

Prepare a fillet of veal, cut it into thin flices, cut off the 
.Ik in and fat, lard them with bacon, fry them brown, then take 
them out and lay them in a difh, pour out all the butter, take a 
quarter of a pound of butter and melt it in the pan, then ftrew in 
a handful of flour ; ftir it till it is brown, and pour in three pints 
.of good gravy, a bundle of fweet herbs, and an onion, which 
you muft take out foon ; let it boil a little, then put in the collops, 
let them flew half a quarter of an hour, 'put in fome force-meat 
balls fryed, the yolks of two eggs, a piece of butter, and a few 
pickled mvflirooms ; ftir all together for a minute or two till it is 
thick; and then difh it up. Gariflfh with lemon. 

To do them JfTite. 

After you have cut your veal in thin flices, lard it with bacon ; . 
feafon it with cloves, mace, nutmeg, pepper and fait, fome grated 
bread, and fweet herbs. Stew the knuckle in as little liquor as 
you can, a bunch of fweet herbs, fome whole pepper, a blade of 
mace, and four cloves ; then take a pint of the broth, flew the 
cutlets in it, and add to it a quarter of a pint of white wine, fome 
mufhrooms, a piece of butter rolled in flour, and the yolks of two 
eggs, ftir all together till it is thick, and then difh it up* Garniih 
with lemon, 
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Veal Blanquets . 

Roast a piece of veal, cut off the Ikin and nervous parts, cut 
it into little thin bits, put fome butter into a fie w-pan over the 
tire with fome chopped onions, fry them a little, then add a dull 
of flour, ftirit together and put in fome good broth, or £ravy, 
and a bundle of fweet herbs ; feafon it with fpicc, make it of a 
good tafte, and .then put in your veal, the yolks of twp eggs beat 
op with cream and grated nutmeg, fome chopped parlley, afhalot, 
fome lemon peel grated, and a little juice of lemon. " Keep i£ 
fiirring one .way ^ when enough, diih it up. 

A Shoulder of Veal a la P icviantoifc. 

Take a 'fhoulder of veal, cut off the ikin that it may hang at 
one end, then lard the meat with bacon and ham, and leafon it 
with pepper, fait, mace, fvveet herbs, parfley and lemon-peel ; 
cover it again with the fkin, flew it with gravy, and when it is 
juft tender take it up ; then take forrel, fome lettuce chopped 
fmall, and flow them ia fome butter with parlley, onions, and 
muftuooms : the herbs being tender, put to them fome of the li- 
quor, fome fvvee threads, and fome bits of ham. Let all flew to- 
gether a little while, then lift up the Ikin, lay the flewed herbs 
over and under, cover it with the Ikin again, wet it with melted 
butter, ftrew it over with crumbs of bread, and lend it to the 
oven to brown ; ferv-e it hot, with fome good gravy in the difh. 
The French ftrew it over with par rue fan before it goes ,to the oven, 

A Calf's Head Surfrife . 

You muft bone it, but not fplit it, cleanfc it well, fill it with 
« ragoo (in the form it was before) made thus : take two fvveet- 

fereads, each fweetbread being cut into eight pieces, an ox’s pa- 
late boiled tender, and cut into little pieces, fome cocks -combs, 
half an ounce of trutfles and morels, fome muflirooms, fome arti- 
choke bottoms and afparagus -tops ; flew all thefe in half a pint of 
good gravy, fen Ion it with two or three blades of mace, four 
cloves, half a nutmeg, a.very little pepper, and fome fait, pound 
all thefe together, and put them into the ragoo : when it has flew- 
ed about half an hour, take the yolks of three eggs beat up with 
two fpoonfuls of cream and two of white wine, put it to the ragoo, 
keep k flirt ing one way for fear of turning, and Air ia a piece of 
butter rolled in flour ; when it is very thick and fmooth fill the 
head, make a force-meat with half a pound of veal, half a pound 
of beef fuct, as much crumbs of bread, a few fvveet herbs, a little 
lemon-peel, and fome pepper, felt, and mace, all beat fine toge- 
ther jn a marble mortar ; mix it up with two eggs, make a few 
balls (about twenty) put them into the ragoo in the head, then 
faften the head with fine vyooden ikevvers, lay the force-meat over 
the head, do it over with the yolks of twp eggs, and fend it 
to the oven to bake. It will take about two hours baking. You 
mufl lay pieces of butter all over the head, and then flour if, 
4 when it is baked enough lay it in your dilh, and have a pint qf 
‘ good fryed gravy, Jf jhcre iff any gravy in the dilh the head was 
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fcaked In, put it to th? other gravy, and boil it up ; pour it into 
your difb, and garnilh with lcmo i. You may throw fomc mulh- 
rooms over the head. 

Sweetbreads of Veal a la Daufhine. 

Take the 'largeft fweetbreads you can get, open them in filch % 
manner as you can duff i*i force-meat, three will make a line dilh ; 
make your force-meat with a large fowl or young cock, Ikin it, 
and pick off all the fielh, take half a pound of fat and lean bacon, 
cut thefe very line and beat them in a mortar ; fcafon it with an 
anchovy, fome nutmeg, a little lemon-peel, a very little thyme 
and fome pardey : Mix thele up with the yolk of an egg, fill your 
fweetbreads and fadea them with fine wooden ikewers ; take the 
dew-pan, )ay layers of bacon at the bottom of the pan, ieafon 
them with pepper, fait, mace, cloves, fweet herbs, and 4 a large 
onion diced, upon that lay thin dices of veal, and then lay on 
your fweetbreads ; cover it dole, let it dand eight or ten minutes 
over a flow fire, and then pour in a quart of boiling water or broth ; 
cover it clofe, and let it dew two hours very foftly, then take out 
the fweetbreads, keep them hot, drain the gravy, Ikim all the fat 
off, boil it up till there is about half a pint, put in the fweetbreads 
and give them two or three minutes dew in the gravy, then lay 
them in the dilh, and pour the gravy over them. Garnilh with 
lemon. ' 

Another way to drefs Sweetbreads . 

Don’t put any water or gravy into the dew-pan, but put th^ 
fame veal and bacon over the fweetbreads, and feafon as under di- 
. reded ; cover them clofe, put fire over as well as under, and when 
they are enough, take out the fweetbreads, put in a ladleful of 
gravy, boil it and drain it, Ikim off all the fat, let it boil till it 
. jellies, and then put in the fweetbreads to glaze ; lay eflence of 
ham in the dilh, and Jay the fweetbreads upon it ; or make a very- 
rich gravy with mulhrooms, truffles and morels, a glafs of white 
wine, and two fpoonfuls of catchup. Garnilh with cocks-combs 
forced and dewed in the gravy. 

Note, you may add to the firfl truffles, morels, mulhrooms, 
cocks-combs, palates, artichoke bottoms, two fpoonfuls of white 
wine, two of catchup, or juft as you pleafe. 

/ N. B. There are many ways of drefiing fweetbreads : you may 
lard them with thin flips of bacon, and road them with what lance 
you pleafe ; or you may marinate them, cut them into thin dices, 
flour them and fry' them. Serve them up with fried pariley, and 
either butter or gravy. Garnilh with lemon. 

Calf's Chitterllns or Andoullhs . 

Take fome of the larged calf’s guts, cle^nfe them, cut them m 
pieces proportionable to the length of the puddings you defign to 
make, and tie one end of thefe pieces ; then take fome bacon, 
with a calf’s udder and chaldron blanched, and cut into dice or 
dices, put them into a l}ew r -pan, and fcafon with fine fpice pounded, 
a bay-leaf, fome fait, pepper and fhalot cut fmall, and about half 
* pint of cream \ tofs it up, take off the pan and thicken your 
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mixture with four or five yolks of eggs and fome crumbs of bread, 
then fill up your chitterlins with the fluffing, keep it warm, tie 
the other ends with packthread, blanche and boil them like hog’s 
chitterlins, let them grow cold in their own liquor before you 
ferve them up ; boil them over a moderate fire, and ferve them 
Up pretty hot. Thefe fort of andouilies, or puddings, muft be 
made in lummer, when hogs arc fcldom killed* 

To drefs Calf’s Chitterlins curiou fly. 

Cut a calf’s nut in dices of its length, and the thicknefs of a 
finger, together with fome ham, bacon, and the white of 
chickens, cut after the fame manner ; put the whole into a flew- 
pan, feafoned with fait, pepper, fweet herbs and fpice, then take 
the guts cleanfed, cut and divide them in parcels, and fill them 
with your flices ; then lay in the bottom of a kettle or pan fome 
dices of bacon and veal, feafon them with fome pepper, fait, a bay 
leaf and an onion, and lay fome bacon and veal over them ; then 
put in a pint of white wine, and let it flew foftly, clofe covered, 
with fire over and under it, if the pot or pan will allow of it; 
then broil the puddings on a fficct of white paper well buttered on 
the iniidc* 

To drefs a Han: a la Brafe . 

Clear the knuckle, take off the fvverd, and lay it in water to 
frefhen ; then tie it about with a firing, take flices of bacon and 
beef, beat and feafon them well with fpicc and fweet herbs ; then 
lay them in the bottom of a kettle with onions, parfnips, and car- 
rots lliced, with fome civcs and parfley : lay in your ham the fat 
fide uppermofi, and cover it with flices of beef, and over that 
flices of bacon, then lay on fome diced roots and herbs, the fame 
as under it : cover it clofe, and flop it clofe with pafie, put fire 
both under it and over it, and let it fiew with a very flow fire 
twelve hours ; put it in a pan, drudge it well with grated bread, 
and brown it with a hot iron ; then ferve it up on a clean napkin, 
garniflied with raw parfley. 

Note, If you eat it hot, make a ragoo thus : take a veal fweet- 
bread, fome livers of fowls, cocks-combs, muffirooms, and 
truffies ; tofs them up in a pint of good gravy, feafoned with 
fpice as you like, thicken it with a piece of butter rolled in flour, 
and a glafs of red wine ; then brown your han] as abovb, and let 
it ftand a quarter of an hour to drain the fat out ; take the liquor 
it was ftewed in, firain it, Ikim all the fat off, put it to the gravy 
and boil it up. It will do as well as the effence of ham. Some- 
times you may ferve it up with a ragoo of Craw-filh, and fometimes 
with Carp fauce. 

To roajl a Ham or Gammon. 

Take off the fwerd, or what we call the fkin, or Rind, and 
lay it in luke-warm water for two or three hours ; then lay it in a 
pan, pour upon it a quart of canary, and let it ffeep in it for ten or 
twelve hours. When you have {pitted it, put fome Iheets of white 
paper over the fat fide, pour the canary it was foaked in, into the 
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dripping-pan, and bade it with it all the time it is roafling ; when 
. it is ro ailed enough pull off the paper and drudge it well with 
crumbed bread and parfiey Hired fine ; make the fire brifk, and 
brown it well.. If you eat it hot garnifli it with rafpings of bread ; 
if cold, ferve it on a clean napkin, and garnifli it with green par - 
iley for a fecond courfc. 

To fluff a Chine o f Pork • 

Make a fluffing of the fat leaf of pork, parfley, thyme, fage* 
eggs? crumbs of bread, feafon it with pepper, fait, fhalot, and 
nutmeg, fluff it thick ; then roafl it gentry, and when it is about 
a quarter roafled, cut the fkfn in flips, and make your fauce with 
apples, lemon-peel, two or three cloves, and a blade of mace- ; 
iweeten it with iugar, put fome butter in it, and have muflard in a 
cup. 

Various ways of drejjlng a Pig . 

First Ikin your pig up to the ears whole, then make a good 
plumb-pudding batter, with good beef fat, fruit, eggs, milk, and 
flour, fill the Ikin, and few it up, it will look like a pig ; but 
you mufl bake it, flour it very well, and rub it all over with but- 
ter, and when it is near enough draw it to the oven’s mouth, rub 
it dry, and put it in again for a few minutes ; lay it in the difh, 
and let {he fauce be fmall gravy, and butter in the difli : cut the 
other part of the pig into four quarters, roafl them as you do lamb, 
throw" mint and parfley on it as it roafls ; then lay them on water- 
crefles, and have mint-fauce in a bafon. Any one of thefe quar- 
ters will make a pretty fide-difh : or take one quarter and roafl, cut 
the other into fleaks, and fry them fine and brown. Have flewed 
fpinach in the difli, and lay the roafl upon it, and the fryed in the 
middle. Garnifli with hard eggs, and Seville oranges cut into 
quarters, and have fome butter in a cup : or for change, you may 
have good gravy in the difli and garnifli with fry’d parfley and 
lemon; or you may make a ragoo of fweetb reads, artichoke bot- 
toms, truffles, morels, and good gravy, and pour over them. 
Garnifh with lemon. Either of thele will do for a top difli of a 
firfl courfc, or bottom diflies of a fecond courfe. You may frica- 
fey it white for a fecond courfe at top, or a fide- difh. 

You may take a pig, Ikin him, and fill him with force-meat 
made thus : take two pounds of young pork, fat and all, two 
pounds of veal the fame, fome fage, thyme, parfley, a little le- 
mon-peel, pepper, fait, mace, cloves, and a nutmeg ; mix them 
and beat them fine in a mortar, then fill the pig and few it up.. 
You may either roafl or bake it. Have nothing but good gravy 
in the dilh. Or you may cut it into flices, and lay the head in 
the middle. Save the head whole with the fkin on, and roafl it 
by itfelf; when ’tis enough cut it in two, and lay in your difh : 
have ready fome good gravy and dried fage rubbed in it, thicken it 
with a piece of butter rolled in flour, take out the brains, beat 
them up with the gravy, and pour them into the difli. You may 
add a hard egg chopped, and put into the fauce, 
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Note, You may make a very good pie of it, as you may fee irt 
the directions for pies, which you may either make a bottom or 
fide -difh.; 

You muft obferve ln^your white fricafey that you take off the 
fat ; or you may make a very good difh thus : Take a quarter of 
pig fkinned, cut it into chops, feafon them with fpice, and waih 
them with the yolks of eggs, butter the bottom of a difh, lay 
thefe ftcaks on the difh, and upon every fteak lay fome force- 
meat the thickirefs of a half crown, made thus : Take half a 
pound of veal, and of fat pork the lame quantity, chop them very 
well together, ahd beat them in a mortar fine ; add fom6 fvveet- 
herbs and fage, a little lemon-peel, nutmeg, pepper and fait, and' 
a little beaten mace ; upon this lay a layer of bacon, or ham, and 
then a bay-leaf; take a little fine fkewer and flick juft in aboitt 
two inches long, to hold them together, then pour a little melted 
butter over them, and fend them to the oven to bake ; when they 
are enough lay them in your difh, and pour good gravy over them,' 
with muihrooms, and garnifh with lemon* 

A Pig in Jelly . 

Cut it into quarters, and lay it in your ftew-pftn, put in one 
calf’s foot and the pig’s feet, a pint of Rhenilh wine, the juice 
Of four lemons, and one quart of water, three or four blades of 
inace, two or three cloves, fome fait, and a Very little piece of 
lemon-peel; ftove it, or do it over a flow fire two hours : the ri 
take it up, lay the pig into the difh you intended it for, theA 
ftrain the liquor, and \vhen the jelly is cold, fkim off the fat, and 
leave the fettling at bottom. Warm the jelly again, and pour 
over the pig ; and then ferve it up cold in the jelly. 

To drefs a Pig the French e ivdy. 

Spit your pig* lay it down to the fire, let it roaft till it fs 
thoroughly warm, then cut it off the fpit, and divide it in twenty 
pieces. Set them to ftew in half a pint of white wine, and a 
pint of ftrong broth, feafon’d with grated nutmeg, pepper, two 
onions cut fmall, and fome ftripp’d thyme. Let it ftew an hour, 
then put to it half a pint of ftrong gravy, a piece of butter roll’d 
in flour, fome anchovies, a fpoontul of vinegar, or mufiiroom- 
pickle : When it is enough, lay it in your difh, and pour the 
gravy over it ; then garnifh it with orange and lemon. 

To drefs a Pig ciu Perc-douillet, 

Cut off the head, and divide it into quarters, lard then! 
with bacon, feafon them well with mace, cloves, pepper, nut* 
meg and fait. Lay a layer of fat bacon at the bottom of a kettle, 
lay the head in the middle, and the quarters round ; then put in 
a bay-leaf, one rocambole, an onion lliced, lemon* carrots, parf- 
nips, parfley and cives ; cover if again with bacon, put in 2 
quart of broth, ftew it over the fire for an hour, and then take 
it up, put your pig into a ftew-pan or kettle, pour in a bottle of 
white wine, cover it clofe, and let it ftew for an hour very foftly. 
If you would ferve it cold, let it ftand till it is cold ; then drain it 
well, and wipe, it, that it may look white, and lay it in a difh 
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with the head in the middle, and the quarters round, then throw 
fome green parfley all over : Or any one of the the quarters is a 
very pretty little difli, laid on water-creffes. If you would have 
it hot, whild your pig is dewing in the wine, take the fird gravy 
it was dew’d in and drain it, Ikim off all the fat, then take a 
fweetbread cut into five or fix dices, fome truffles, morels, and 
mufhrooms ; dew all together till they are enough, thicken it 
with yolks of two eggs, or a piece of butter roll’d in dour, and 
when your pig is enough take it out, and lay it in yoilr difh r 
and put the wine it was dew’d in into the ragoo ; then pour all 
over the pig, and garnilh with lemon, 

• A Pig Matelote . 

Gut and feald your pig, cut off the head and petty-toes, then 
cut your pig in four quarters, put them with the head and toes into 
cold water ; cover the bottom of a dew-pan with flices of bacon, 
and place over them the faid quarters, with the petty-toes and 
the head cut in two, Seafon the whole with pepper, fait, thyme, 
bay-leaf, an onion, and a bottle of white wine; lay over more 
dices of Bacon, put over it a quart of water, and let it boil* 
Take two large eels, (kin and gut them, and cut them about five or 
fix inches long ; when your pig is half done put in your eels, 
then boil a dozen of large craw-fifh, cut off the clawS, and take 
off the fhells of the tails : and when your pig and eels are enough, 
lay fird your pig and the petty-toes round it, but don’t put in 
the head (it will be a pretty difh cold) then lay yonr eels and. 
craw-fith over them, and take the liquor they were dew’d in, ikim 
off all the fat, then add to it half a pint of llrong gravy thicken’d 
with a little piece of burnt butter, and pour over it ; then gan- 
nifti with craw-fidi and lemon. This wi|l do for a fird courfe, or 
remove. Fry the brains and lay round, and all over the difh. 

To drefs a Pig like a fat La?nb. 

Take a fat pig, cut off his head, Hit and trufs him up like 
a lamb ; when he is flit through the middle and Ikinned, parboil 
him a little, then throw fome parfley over him, road it and drudge 
it. Let your fauce be half a pound of butter and a pint of cream, 
dirred all together till it is fmooth ; then pour it over, and fend it 
to table. 

To roaft a Pig <ti 'ifh the Hair on . 

Draw your pig very clean at the vent, then take out the guts, 
liver and lights ; cut off his feet and trufs him, prick up his belly, 
fpit him, lay him down to the fire, but take care not to fcorch 
him, when the (kin begins to rile up in bliders, pull of the 
Ikin, hair and all : When you have clear’d the pig of both, 
fcotch him down to the bones, and bade him with butter 
and cream, or half a pound of butter, and a pint of milk, 'put 
it into the dripping-pan, and keep balling it well ; then throw 
fome fait over it, and drudge it with crumbs of bread till it is half 
an inch or an inch thick. When.it is enough, and of a fine brown, 
but not fcorch’d, take it up, lay it in your dilh, and let your fauce be 
good grary thick’d with butter roll’d in a little flour, or elfe make the 
following fauce : take half a pound of butter and a pint of cream, 

put. 
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put them on the fire, and keep them fUrring one way all the time? 
when the butter is melted, and the fauce thickened, pour it into 
the difh. Don’t garni Hi with any thing, unlcfs tome rafpings of 
bread ; and then, with your finger, figure it as you fancy* 

To roajl a Pig with the Shin on. 

Let your pig be newly killed, draw him, flea him, and wipe 
liim very dry with a clo h ; then make a hard meat with a pint of 
cream, the yolks of fix eggs, grated bread and beef fuet, ieafoned 
with fait, pepper, mace, nutmeg, thyme, and lemon-peel ; 
make of this a pretty iliff pudding, Huff the belly of the pig, and 
few it up ; then fpit it, and lay it down to roaij : let your drip- 

ping-pan be very clean, then pour into it a pint of red wine, grate 
fome nutmeg all over it, then throw a little fait over* a little 
thyme, and fome lemon-peel minced ; when it is enough, fhake ft 
little Hour over it, and balle it with butter to have a fine froth. 
Take it up and lay it in a difh, cut off the head, take the fauce 
Which is in your dripping-pan, and thicken it with a piece of but- 
ter ; then take the brains, bruifethem, mix them with the fauce* 
rub in a little dry’d fage, pour it into your difh, and lerve it up. 
Garni fh with hard eggs cut into quarters, and if you have not 
fauce enough, add half a pint of good gravy. 

No e, you mufl take care no allies fall into the dripping-pan* 
which may be prevented by having a good fire, which will not 
want any it irri tig. 

7*0 make a pretty diJJ) of a Brea ft of Vcnfon. 

Take half a pound of butter, flour your venifon, and fry it of 
a fine brown on both fidcs ; then take it up and keep it hot cover- 
ed in the dilh: take Ionic flour, and ftir it into the butter till it is 
quite thick and brown (but take great care it don’t burn) ffir in 
half a pound of lump fugar beat fine, and pour in as much red 
wine as will make it fit the thicknefs of a fagoo, fqueeze in the juice 
of a lemon, give it a boil up, and pour it over the venifon. 
Don’t gavnifh your difh, but fend it to table. 

To boil a Haunch or Neck of Venifon. 

Lay it in fait for a week, then boil it in a cloth well floured ; 
for every pound of venifon, allow a quarter of an hour for the 
boiling. . for fauce you mull boil fome cauliflowers pulled into 
little lprigs. in milk and water, fome fine white cabbage, fome 
turnips cut into dice, with fome beat root cut into long narrow 
pieces about an inch and a halt long, and half an inch thick ; lay 
a fprig of cauliflower, and fome of the turnips mafhed with fome 
ci earn and a iittle butter ; let your cabbage be boiled, and then 
beat it' a fauce -pan with a piece of butter and fait, lay that next 
the cauliiiower, then the turnips, then cabbage, and fo on till 
the diih is full ; place the beet-root here and there jult: as you fancy ; 
it. looks very pretty, and is a fine difh. Have a little melted but- 
ter in a cup, if wanted. 

TSiote, A leg of mutton cut venifon fafhion, and drefled the 
fame way is a pretty difh ; or a fine neck, with, the ferag cut off. 

x This 
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This eats well broiled or liaftied, with gravy and fwcet fauce th$ 
hext'day. 

To boll d Lrg of Mutton like V'cnlfvn'. 

Take a leg of mutton Cut venifon falhion, boil it in a cloth 
Well flowered $ and have three or four cauliflowers boiled, pulled 
into fprigs, Hewed in a fauce-pan with butter, and a little pepper 
and fait ; then have fome fpinach picked and waftied clean, put it 
into a fauce-pan with a little fait, covered clofe and Hewed a little 
while ; then drain the liquor, and pour in a quarter of a pint of 
good gravy; a good piece of butter rolled in flour, dnd a little 
pepper and fait ; when fleWed enough, lay the fpinach in the difli, 
the mutton in the middle, aiid the cauliflower over it ; then pour 
the butter the cauliflower was ftew*d in over it all : But you are to 
bbferve in Hewing the cauliflower, to melt your butter nicely, as 
For fauce, before the cauliflower goes in; This is/a genteel difh for 
& firH courfe at bottom; 

To roqfi Tripe'. 

Cut your tripe in two fquare pieces; fdmewhat long; liave a 
force-meat made of crumbs of bread, pepper, fait, nutmeg, fwcet 
herbs, lemon -pec b and the yolks of eggs jnixt all together ; ipread 
it on the fat lide of the tripe, and lay the other fat fide next it; 
then roll it as light as you can, and tie it with a packthread ;■ 
fpit it, roafl it, and bafle it with butter ; when roafled lay it in 
your dilh, dnd for fauce melt fome butter, and add what dropped 
frohi the tripe; Boil it together, and garnifli with rafpingfc. 

TO DRESS POULTRY. 

To roqfi a Turkey. 

The befl way to roaH a turkey is to loofen the Ikin on the breafl: 
bf the turkey, and HU it with force-meat, made thus : take a 
.quarter of a pound of beef-fuet, as mdny crumbs of bread, p. 
little leliioh-peel, an anchovy, fome nutmeg, pepper, parfley, 
hnd a little thyme. Chop and beat them all well together, mix 
them with the yolk of an egg ; and Huff up the breafl ; when you 
have no fuet, butter will do ; of you may make your force-uhcat 
thus : fpread bread and butter thin, and grate lome nutmeg over 
it ; when you have enough, roll it up, and fluff the breafl of the 
turkey; then roafl it of a fine brown, but be fure to pin fome 
White paper oh the breafl till it is near enough. Yoit mult have 
good gravy in the dilh, and bread lailce made thus : take a good 
piece of crumb, put it into a pint of wafer, with a blade or two of 
mace, two or three cloves, dnd fome whole pepper* Boil it up 
-five or fix times, then with a fpdon take oiit the fpice, you had 
* before put in, and then you muft pour ofl* the water, (you may 
boil an onion in it if you pleafe) then beat up the bread with a good 
piece of blitter and a little fait ; of onion fauce made thus : take 
iome onions, peel. them and cut them into thin llices, and boil 
them half ah hour in milk and water, then drain the water from 
them, and beat them up with a good piece of butter; H:akc a 
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little flour in/ and fiir it all together with a little cream, if y<m 
have it, (or milk will do) put the fauce into boats, and garnifk 
With lemon. 

Another way to make fauce : take half a pint of oyfters, flrain. 
the liquor, and put the oyfters with the liquor into a faucc-paii 
with a blade or two of mace ; let them jilit pluriip, then pour in sL 
glafs of white wine, let it boil once, and thicken it with a piece of 
butter rolled in flour. Serve this up in a bafon by itfelf, with 
good gravy in the difh, for every body don’t love oyfter-fauce. 
This makes a pretty fide-difli for fupper, or a corner-difh of a table 
for dinner. If you chafe it in the difh, add half a pint of gravy 
to it, and boil it up together. This fauce is good either with boiled 
or roafbed turkies or fowls ; but you may leave the gravy out, ad- 
ding as much butte* as will do for fauce, and garniftiing with lemon. » 

to make a Mock Oyjler -Sauce, either for Turkies or Fowls boiVd . 

Force the turkies or fowls as above, and make your fauce thus : 
take a. quarter of a pint of water, an anchovy, a blade or two 
of mace, a piece of lemon-peel, and five or fix whole pepper corns, 
boil thefe together, then {train them, aetd as much butter with 
a little flour as will do for fauce ; let it boil, and lay faufages 
round the fowl or turkey. Garnifh with lemon* 

To make Mu (hr oom -Sauce for White Fowls of all forts . 

Take a pint of mufh rooms, walh and pick them very clean, 
and put them into a fauce -pan, with a little fait, fome nutmeg, 
a blade of mace, a pint of cream, and a good piece of butter 
roll’d in flour. Boil thefe all together, and keep ftirring them j 
' then pour your fauce into your difli, and garniih with lemon. 

Mujhroom -Sauce for White Fowls boiled . 

Take half a pint of cifeam, and a quarter of a pound of butter, 
flir them together one wtay till it is thick; then add a fpoonful 
of inulhroom-pickle, pickled mufhrooms, or frefh, if you have 
them. Garnim only with lemon. 

To make Celery -fauce, either for roajlcd or boiVd Fowls , Turkies , 
Partridges, or any other Game* 

Take a large bunch of celery, wafh and pare it very clean, cut 
it into little thin bits, and boil it foftiy in a little water till it is 
tender ; then add a little beaten mace, fome nutmeg, pepper and 
fair, thicken’d with a good piece of butter rolled in flour ; then 
boil it up, and pour into your dilh. 

You may make it with cream thus-: boil your celery as above, 
and add fome mace, nutmeg, a piece of butter as big as a Walnut 
rolled in flour, and half a pint of cream ; boil them all together, 
and you, may add, if you will, a glafs of white wine, and a 
fpoonful of catchup. 

To make Brown Celery Sauce * 

Stew the celery as above, then add mace, nutmeg, pepper* 
fait, a piece of butter rolled in flour, with a glafs of red wine, 
a fpoonful of catchup, and half a pint of good gravy, boil all 
thefe together, and pour into the difh.' Garniih with lemon. 
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1 To ftew a Turkey or Fowl in Celery Sauce » 

You muft judge according to the largenefs <f your turkey or 
fowl, what celery or fauce you want* Take a large fowl, put it 
Into a fauce-pan or pot, ana put to it one quart of good broth 
or gravy, a bunch of celery walhed clean and cut fmall, with 
fome mace, cloves, pepper, and allfjfice tied loofe in a muflin- 
rag ; put in an onion and a fprig of thyme ; let thefe flew foftly 
till they are enough, then add a piece of butter rolled in flour ; 
take up your fowl, and pour the fauce over it. An hour will do 
a large fowl, or a (mall turkey $ but a very large turkey will take 
two hours to do it foftly. If it is overdone or dry it is fpoiled ; 
but you may be a judge of that, if you look at it now and then. 
Mind to take Out the onion, thyme, and fpice, before you fend 
it to table. 

Note, A neck of veal done this way is very good, and will 
take two hours doing* 

To make Egg Sauce proper for roafted Chickens » 

Melt your butter thick and fine, chop two or three hard* 
boiled eggs fine, put them into a bafon, pour the butter over 
them, and have good gravy in the difh. 

Shalot Sauce for roafted Fowls . 

Take five or fix fhalots peeled and cut fmall, put them into 
a fauce-pan, with two fpoonfuls of white wine, two of water, and 
two of vinegar ; give them a boil up, and pour them into your 
dilh, with a little pepper and fait. Fowls roafted and laid on tfttter- 
crefles is very good, without any other fauce. 

Shalot-Sauce for a Scraig of Mutton boiled • 

Take two fpoonfuls of the liquor the mutton is boiled in, two 
fpoonfuls of vinegar, two or three fhalots cut fine, with a little 
fait ; put it into a fauce-pan, with a piece of butter as big as a 
walnut rolled in a little flour ; ftir it together, and give it a boil. 
For thofe who love fhafot, it is the prettieft v fauce that can be made 
to a feraig of mutton. 

To dreCs Livers with Mujhroom-Sauce • 

Take fome pickled or frefh mufhrooms, cut fmall ; both if 
you have them, and let the livers be bruifed fine, with a good 
deal of parfley chopp'd fmall, a fpoonful or two of catchup, a 
glafs of white wine, and as much good gravy as will make fauce 
enough ; thicken it with a piece of butter rolled in flour. This 
does either for roaft or boil’d. 

A pretty little Sauce . 

Take the liver of the fowl, bruife it with a little of the liquor, 
cut a little lemon-peel fine, melt fome good butter, and mix 
the liver by degrees ; give it a boil, and pour it into the difh. 

To make Lemon-Sauce for boiled Fowls . 

Take a lemon, pare off the rind, then cut it into dices, ajid 
cut it fmall ; take all the kernels out, bruHe the liver with two or 
-three fpoonfuls of good gravy, then melt fome butter; mix it all 
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together, give them a boil, and cut in a little lcmoft-peel very 
finall. 

A German Way of drrjjing Fowls. 

Take a turkey or a fowl, duff the bread with what force-meat 
you like, and fill the body with roafted chefnuts peel’d. Road it, 
and have fome more roaded chefnuts peel’d, put them in half a 
pint of good gravy, with a little piece of butter rolled in flour ; 
boil thele' together, with fome fmall turnips, and faulagcs cut 
ki llices; and fry’d or boil’d. Garnifh with chefnuts. 

Note, You ritay drefs ducks the fame way. 

‘To dr efs a Turkey or Fowl to PcrfSlion. 

Bone them, and make a force-meat thus : take the flcfh of a 
Fowl, cut it fmall, then take a pound of veal, beat it in a mortar, 
with half a pound of beef-fuet, as much crumbs of bread, fome 
mufhrooms, truffles and morels cut fmall, a few fweet-herbs and 
pariley, with fome nutmeg, pepper and fait, a little mace beaten, 
fome lemon -peel cut fine ; mix all thefe together, with yolks of two 
eggs, then filPyour turkey, and road it. This will do for a 
large turkey, and fo in proportion for a fowl. Let your fauce he 
good gravy, with mufhrooms, truffles and morels in it ; then gar- 
ni (h with lemon,, and for variety fake you may lard your fowl 
or turkey. • 

- To Jh>v: a Turkey Brown. 

Take your titrkey after it is nicely pick’d and drawn, fill the 
fkinbf the bread with force-meat, and put an anchovy, a fhalot, 
and a line thyme in the belly, lard the bread with bacon, then 
put u good piece of butter in the dew-pan, flour the turkey, and 
fry it juft Of a fine brown j then take it out, and put it into a deep 
•flew-pan, or little pot, that will jufl hold it, and put in asmuch gravy 
as will barely cover it, a glafs of red wine, lbmc whole pepper, 
mace, and two or three cloves, and a little bundle of fweet-herbs ; 
cover it clofe, and dew it for an hour, then take up the turkey, 
and keep it hot cover’d by the fire, and boil the fauce to about 
a pint, drain it oil', add the yolks of two eggs, and a piece of 
butter. rolled in flour ; dir it till it is thick, and then lay your 
turkey in the difh, and pour your fauce over it. You may have 
ready fome little French loaves, about the bignefs of an egg, cut 
off the tops, and take out the crumb , then fry them of a fine 
brown, fill them with dewed oy iters, lay them round the dilh, and 
darnifli with lemon. 

m 

To Jievj a Turkey Brown the nice Way < 

Bone it, and fill it with force meat made thus: take the flefh 
of a fowl, half a pound of veal, and the fielh of two Pigeons* 
with a well pickled or dried tongue, peel it, and chop it all to- 
gether, then beat it in a mortar, with the marrow of a Beef bone, 
pr a pound of the fat of a loin of veal ; fcafon it with two or 
three blade* ‘of mace, two* or three cloves, and half a nutmeg 
iiried- at a good didance from the fiie and pounded, with a 
little pepper and fait : mix all this well together, fill your turkey, 
-them of a line biovrii, ahd put it into a little pot that will juft 
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hold it ; lav four or five ikewers at the bottom of the pot, to keep 
the turkey from flicking * put in a quart of good beef and veal 
gravy, wherein was boiled Tpice and fweet -herbs, cover it clofe, 
and let it flew half an hour; then put m a clafs of red wine, dnfc 
fpoonful of catchup, a large fpoonful c\f pickled mufhrooms, and? 
a few frefh ones, if you have them, a few truffles and morels, a' 
piece of butter as big as a walnut rolled in flour ; cover it clofe, 
and let it flew half an hour longer: get the little Fiench' roll# 
ready fryki, take fome oyflers and lira in the liquor from them, then 
. put the oyflers and liquor into a fauce-pan, with a blade of mace, 
a little white wine, and a piece of butter rolled in flour ; Aet them 
flew till it is thick, then fill the loaves, lay the turkey in the difh, 
and pour the fauceoverit. If there is any fat on the gravy take if 
bfl, and lay the loaves oil each fide of the turkey. Garnifh with le* 
mon when you have no loaves, and take oyflers dipt in batter and 
fry’d. , ,*.’■* * 

Npte, The fame will do for any white fow}« 

A Fowl a la Bralfe . 

Truss your fowl, with the legs turned into the belly, feaiop 
it both infide and out, with beaten mace, nutmeg, pepper and 
fait, lay a layer of bacon at the bottom of a deep flew pail, then 
a layer of veal, and after the fowl, then putin an onion/ two or 
three doves fluck in a little bundle of fweet herbs, with apiece of 
carrot, then put at the top a layer of Bacon, another of veal, and 
a third of beef, cover it clofe, and let it ftand over the fire for 
two or three minutes* then pour in a pint of broth, or hot water; 
cover it clofe, and let it flew an hour, afterwards take up your fowl, 
drain the fauce, and after you have fkimm’d qtf the fat, thicken 
it with a little piece of butter. You may add jull what you pleafe 
to the fauce. A ragoo of iweet-herbs, cocks-combs, truffles and 
morels, or mufhrooms, with force-meat balls, looks very pretty f 
or any of the fauces abov$. 

To Force a Fowl . 

Take a good fowl, pick and draw it, flit the (kin down the 
hack, and take the flefh from the bones, mince it very fmall, and 
piix it with one pound of beef fuct (bred, a pint of large oyflers 
chopped, two anchovies, a fhalot, a little grated bread, and fome 
fweet 'herbs, Hired .all this very well, mix them together, and make it 
up with tire yolks of eggs, then turn all thefe ingredients on the 
bones again, and draw the lkin over again, then few up the back, 
and cither boil the fowl in a bladder an hour and a quarter, or 
roaft it, then flew, fqme more oyflers in gravy, bruife in a little 
of your force-meat, mix it up with a little frefh butter, and a 
very little flour ; then give it a boil, lay your fowl in the tlifh, 
gnd pour the faqce over it, garnifh ip g with letnon, 
c io roaft a Fowl with Cbcfuuts, 

First take fome chefnuts, roafl them very carefully,, fo as not 
to burn them, take otf the fkin and peel them, take about a dozen 
of them cut fmall, and bruife them in a mortar; parlxnlthc liver of 
the fowl, bruife it, cut about a quarter of a pound of ham or bacon, 
£nd pound it; t tben mix them all together, with a good deal of parjlcy 
' , E 2 chopp'd 
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chopp’d fine, a little fweet herbs, fome mace, pepper, fait and 
nutmeg ; mix thefe together and put into your fowl, and roaft it. 
The beft way of doing it is to tie the neck, and hang it up by 
legs to roaft with a firing, and bafte it with butter. For fauce 
take the reft of the chefnuts peel’d and fkinn’d, put them into 
foipe good gravy, with a little white wine, and thicken it with a 
piece of butter rolled in flour ; then take up your fowl, lay it in 
the dilh, and pour in the fauce* Garnifh with lemon. 

' PuUets a la Salute Menebout, 

; After' having trufs’d the legs in the body, flit them along the 
back, fpread chem open on a table, take out the thigh bone, and 
beat them with a rolling-pin : then feafon them with pepper, fait, 
mace, nutmeg andfwect-herbs ; after that take a pound and a half of 
veal, cut it into thin flices, and lay it in a ftew-pan of a conveni- 
ent lize to ftew the pullets in : cover it, and fet it over a ftove or 
flow fire, and when- it begins to cleave to the pan, ftir in a little 
flour, (hake the pan about till it be a little brown, then pour in as 
much broth as vail ftew the fowls, ftir it together, put in a little 
whole pepper and an onion, and a little piece of bacon or ham ; 
then lay m your fowl*, cover them clofe, and let them ftew half 
an hour ; then take them out, lay them on the gridiron to brown 
on t|ie intide, then lay them before the fire to do on the outfide ; 
ftrew them over with the yolk of an egg, fome crumbs of bread, 
and baftfc them with a little butter: let them be of a fine brown, 
and boil the gravy till there is about enough for fauce, ftrain it, 
put a few mufhrooms in, and a little piece of butter rolled in flour 5 
lay the ptillets in the difh, and pour in the fauce. Garnifh vvitlv 
lemon. 

Note, You may brown them in the oven, or fry them, which 
you pleafe. 

Chicken Surprize, 

,If a fmall difh one large fowl will do, roaft it, and take the 
lean from the bone, cut it in thin flices, about an inch long, 
tofs it up with fix orfeven fpoonfuls of cream, and a piece of but* 
ter rolled in flour, as big as a walnut. Boil it up, and fet it to 
cool ; then cut fix or feven thin flices of bacon jound, place them 
in apetty-pan, and put fome force-meat on each fide, work them 
up into the form of a French roll, with a raw egg in your hand, 
leaving a hollow place in the middle ; put in your fowl, and cover 
them with fome of the fame force-meat, rubbing them fmooth 
with your hand with a raw egg ; make them of the height ai*d 
bignefs of a French roll, and throw a little fine bread oyer them, 
bake them three quarters of an hour in a gentle oven, or under a 
baking cover, till they Come to a fine brown, and place them on 
your mazarine, that they may not„ touch one another, but place 
them fo that they may not fall flat in the baking ; or you may 
form them on your table with a broad kitchen knife, and place 
them on the thing you intend to bake them on. You may put the 
leg of a chicken into one of the loaves you intend for the middle. 
Let your fauce be gravy thickened with butter and a little juice 
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of lemon. This is a pretty fide difh for a firfl courfe, fammer or 
winter, if you can get them. 

Mutton Chops in Difguife . 

Take as many mutton chops as you want, rub them with 
pepper, fait, nutmeg, and a little parfley ; roll each chop in half 
a fheet of white paper, well buttered on the infide, and rolled on 
each end clofe. Have fome hog’s lard or beef dripping boiling 
in a flew-pan, put in the fleaks, fry them of a fine brown, bay 
them in your difh, and garnifh with fry’d parfley ; throw fOme all 
over, have a little good gravy in a cup, but take great care yon. ' 
don’t break the paper, nor have any fat in the. difh, but let 
them be well drained. 

Chickens roajled with Force-meat and Cucumbers. 

Take two chickens, drefs them very neatly, break the breaft 
bone, and make a force-meat thus ; take the flefh of a fowl and 
of two pigeons, with fome flices of ham or bacon, chop them 
all well together, take the crumb of a penny loaf foaked in milk 
and boiled,, then fet it to cool ; when it is cool mix it all together, 
feafon it with beaten mace, nutmeg, pepper, and a little fait, a 
very little thyme, fome parfley, and a little lemon-peel, with the 
yolks of two eggs : then fill your fowls, fpit them, and tie them 
at both ends ; after you have paper’d the breafl, take four cucum- 
bers, cut them in two, and lay them in fait and water two or three 
hours before ; then dry them, and fill them with fome of the 
force-meat (which you muff take care to fave) and tie them 
with a packthread, flour them, and fry them of a fine brown ; 
when your chickens are enough, lay them in the difh, and untie 
your cucumbers, but take care the meat don’t come out ; then 
lay them round the chickens with the flat fide downwards, and the 
narrow end upwards. You muft have fome rich fry’d gravy, and 
pour into the difh 5 then garnifh with lemon. 

Note, One large fowl done this way, with the cucumbers laid 
round it looks very pretty, and is a very good difh. 

Chickens a la Braife . 

You muft take a coupltsof fine chickens, lard them, and feafou 
them with pepper, fait and mace^ then lay a layer of veal in the 
bottom of a deep ftew-panj with a flice or two of bacon, an 
onion cut to pieces, a piece of carrot and a layer of beef ; theA 
lay in the chickens with the breafl downward, and a bundle of 
fweet herbs ; after that lay a layer of beef, and put in a quart 
of broth or water ; cover it clofe, let it flew very foftly for an 
hour after it begins to fimmer. In the mean time, get ready a 
ragoo thus : take a good veal fwcetbrcad, or two, cut them fmall, 
fet them/>n the fire, with a very little broth or water, a few cocks- 
combs, truffles and morels, cut fmall, with an ox -palate, if you 
have it; flew them all together till they are enough, and when 
your chickens are done, take thfem up, and keep them hot ; then 
flrain the liquor they were ftew’d .in, fkim the fat off and pour 
- into your ragoo ; add a glafs of red wine, a fpoonful of catchup, 
and a few mufhrooms ; then boil all together with a few artichoke- 
bottoms cut in four, and afparagus-tops. If yqurfauce is npt 

E 4 thick 
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thick chough, trike a little piece of butter roll’d in flour, an4 
when enough lay your chickens in the dilh, aqd pour the ragop 
over them. Garnilh with lemon. 

Or you may make your fauce thus , take the gravy the fowl* 
were flow’d in, flrain it, fkim off the fat, have ready h'«df a pint 
of oyflers, with the liquor drained, put them to your gravy with 
a glafs of white wine, a good piece of butter rolled iq flour ; . 
then boil them all* together, and pour over your fowls. Garni ill 
with lemon. 

To magnate For vis. 

Take 4 fine large fowl or turkey, rn : fe the fkin from the brenft. 
bone with your finger, then take a veal i wee; bread and cut if fmal!^ 
a few oyflers, a few muw rooms, an anchovy, fome pepper, a iutle 
nutmeg, fome lemon-peel, and a little thyme ; chop all together 
frnall, and mixed with the yolk of an egg, fluff it in between the 
fkin and the fiefn, but take great cafe you drn’t break the Ikiu, and 
then fluff what ovffers you plea f c into the body of the fowl. You 
lhav lard the breau of the fowl with bacon, if you chufc it. Paper 
the bread, and road it. Make good gravy, and garnilh with le- 
mon. You may add a few muff. rooms to the faupc. 

To broil Chai ns. 

. Smt them down the back, and leafon them with pepper and 
fait, lay them on a very clear fire, and at a great diilancei Let 
the iniida lie next the lire till it is above half done; then turn 
them, and take great care the tlefhy fide don’t burn,’ ’ throw fome 
line rafpings of bread over it, and let them be of a line brown, buv 
net burnt. Let your faucc be good gravy, with mu (brooms, and 
garnilh with lemon and the livers broiled, the gizzards cut, flafhed, 
and broiled with pepper and fait. , * ’ 

Or this fauce : Take a handful of forrel, dipit in boiling water, 
drain it, and have ready half a pint of good gravy, a flvaiot Ihred 
final!, and fome pariley boiled very green ; thicken it with a piece 
of butter rolled in flour, and add a glafs bf red wine, then lay your 
forrel in heaps round the fowls, aiid pour the fauce qvef them, 
Garnilh with lemon. 

Note, Yoy may make juft what fauce you fancy. 

Pulled Chickens, 

Take three chickens, boil them juil lit for eating, but not toq 
much ; when they are boiled enough, flea all the lkin «>ff, and 
take the white flelh off the bones, pull it into pieces about as thick 
as a large quill, ard half as long as your linger. Have ready a 
quarter of a pint of good cream and a piece of frclh butter about 
as big as an egg, flir them together till the butter is all melted^ 
ind then put in your chickens with the gravy that came from them; 
give them two or three tofles round on the lire, put them into $ 
dilh, and fend them up hot, 

^ Note, the leg makes a very pretty dilh by itfelf, broiled very 
nicely with loir.e pepper and lklt; the livers being broiled and the 
gizzards broiled, cut, and flalhed, and laid round the legs, with 
good gravy-fauce in t-he dilh, Garniih with Icmonj 

5 Aprct'y 
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A pretty way of flowing Chickens . 

Ta*CE two fine chickens, half ijoii them, -then take them up In 
* pewter or filver dilh, if you have one ; cut up your fowls, and 
fepfirate all the joint-bones one from another, and then take out the 
breaft-bones. If there is not liquor enough from the fowls, add a 
few fpoonfuls of water they were boiled in, put in a blade or 
two of mace, and a little fait ; cover it clofe with another difh, 
fet it over a dove or ebaffing-dilh of coals, let it dew till the chick- 
ens are enough, and then fend them hot to the table in the fame 
dilh they were dewed in. 

Note, This is a very pretty dilh for a lick perfon, or for a lying- 
in Lady. For change it is better, than butter, and the tauce is very 
agreeable and pretty. 

N. B. You inay do rabbits, partridges, or more game this way. 

x Chickens Chir ingrate* 

Cut off their feet, break their bread -bone flat with a rolling-pin # 
but take care you don’t break thelkin ; flour them, fry them of a 
fine brown in butter, then drain all the fat out of the pan, but leave 
the chickens in. Lay a pound of gravy beef cut very thin over 
your chickens, and a piece of veal cut very thin, a little maoe, 
two or three cloves* fome whole pepper, an onion, a little bundle 
of fweet herbs, and a piece of carrot, and then pour in a quart of 
boiling water ; cover it clofe, let it dew for a quarter of an hour, 
then take out the chickens and keep them hot; let the gravy boil 
till it is quite rich and good, then drain it off and put it into your 
pan again, With two fpoonfuls of red wine, and a few mulhrooms ; 
put in your chickens to heat, then take them up, lay them into 
your dilh, and pour your fauce over them. Garnilh with lemon* 
and a few dices of cold ham warm’d in the gravy. * 

Note, You may fill your chickens with; force-meat, and lard 
them with bacon, and add trufilefc, morels and fwee threads cut final! , 
but then it will be a very high dilh. 

Chickens boiled with Bacon and Celery , 

Boil two chickens very white in a pot by tbemfclves, and a 
piece of ham, or good thick bacon; (boil two bunches of celery 
render, then cut them about two inches long, all the white part, 
put it into a fauce -pan with half a pint of cream, a piece of butter 
rolled in flour, and fome pepper and fait; fet it on the fire, and 
ihake it often : when it is thick and fine, lay your chickens in the 
dilh and pour the fauce in the middle, that the celery may lay be- 
tween the fowls, andgarrifh the difh allround with dices of ham 
pr bacon. 

Note, If von have cold ham in the houfe, that cut into dices and 
broiled docs full as well, or better, to lay round the difh. 

Chickens with Tongues* A good difh for a great deal of company. 

Take fix fmali chickens boiled very white* fix hogs tongues 
boiled and peeled, a cauliflower boiled very white in milk and wa- 
ter whole, afid a good deal of ipinach boiled green ; then lay your 
cauliflower in the middle, the chickens clofe allround, and the 
' ' ‘ tongues 
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tongues rbund them with the roots outwards, and the fpinach in lit- 
tle heaps between the tongues* Garnifh with little pieces of bacon 
toafted, and lay a little bit on each of the tongues. 

Scotch Chickens • 

Fitsr wafh your chickens, dry them in a clean cloth, and finge 
them, then cut them into quarters ; put them into a ftew -pan or 
fauce-pan, and juft cover them with water, put in a blade or two 
of mace, and a little bundle of parfley ; cover them clofe, and let 
them ftew half an hour, then chop half a handful of clean waihed 
parfley and throw in, and have ready fix eggs, whites and all, beat 
fine. Let your liquor boil up, and pour the egg all over them as 
it boils ; then fend all together hot in a deep difh, but take out the 
bundle of parfley firft. You may be fure to fkim them well before 
you put in your mace, and the broth will be fine and clear. 

Note, This is alfo a very pretty difh for fick people, but the 
Scotch gentlemen are very fond of it. 

To marinate Chickens . 

Cut two chickens into quarters, lay them in vinegar for three 
or four hours, with pepper, fait, a bay-leaf, and a few cloves, 
m&ke a very thick batter, firft with half a pint of wine and flour, 
then the yolks of two eggs, a little melted butter, fome grated 
nutmeg and chopp’d parfley ; beat all very well together, dip your 
fowls in the batter, and fry them in a good deal of hog’s-lard, 
which muft firft boil before you put your chickens in. Let them 
be of a fine brown, and lay them in your difh like a pyramid, with 
fry’d parfley all round them. Garnifh with lemon, and have fomc 
good gravy in boats or bafons. 

To fievj Chickens . 

Take two chickens,- cut them into Quarters, wafh them clean, 
and then put them into a fauce-pan ; put to them a quarter of a 
pint of water, half a pint of red wine, fome mace, pepper, a 
bundle of fweet-herbs, an onion, and a few rafpings ; cover them 
clofe, let them ftew half an hour, then take a piece of butter a- 
bout as big as an egg rolled in ^our, put it in and cover it clofe 
for five or fix minutes, (hake the fauce-pan about, and then take out 
the fweet-herbs and onion. You may take the yolks of two eggs, 
beat and mix’d with them ; if you don’t like it, leave them out. 
Garnifh with lemon. 

Ducks a la Mode . 

Take two fine ducks, cut them into quarters, fry them in but- 
ter a little brown, then pour out all the fat, and throw a little flour 
over them ; add half a pint of good gravy, a quarter of a pint 
red wine, two fhalots, an anchovy, and a bundle of fweet-herbs ; 
cover them clofe, and let them ftew a quarter of an hour ; take 
out the herbs, fcim off the fat, and let your fauce be as thick as 
cream. Send it to table, and garnifh with lemon. 

To drefs a Wild Duck the hejl Way • 

First half roaft it, then lay it in a difh, carve it, but leave 
the joints hanging together, throw a little pepper and fait, and 
1 fqiicezc 
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fqueeze the juice of a lemon over it, turn it on the bread:, and 
prefs it hard with a plate, then add to it its own gravy, and two 
or three fpoonfuls of good gravy ; cover it clofe with another 
difh, and let it over a dove ten minutes, then fend it to table hot 
in the difti it was done in, and garniih with lemon. You may 
add a little red wine, and a fhalot cut fmall, if you like ir, bur it 
is apt to make the duck eat hard, unlefs you fird heat the wine 
and pour it in jud as it is done. 

To boil a Duck or Rabbit with Onions . 

Boil your duck or rabbit in a good deal of water, be fure to 
fkim your.water, for there will always rife a lkim, which if it 
boils down will difcolour your fowls, See . They will take about 
half an hour boiling ; for fauce, your onions mud be peel’d, and 
throw them into water as you peel them, then cut them into 
thin dices, boil them in milk and water, and lkim the liquor. 
Half an hour will boil them. Throw them into a clean fieve to 
drain them, put them into a fauce-pan and chop them fmall, 
(hake in a little flour, put to them two or three fpoonfuls of cream, 
a good piece of butter, dew all together over the fire till they are 
thick and fine, lay the duck or rabbit in the dilh, and pour the 
fauce all over ; if a rabbit, you mud cut off the head and cut it in 
two, and lay it on each fide the difh. 

Or you may make this fauce for change : take one large onion, 
cut fmall, half a handful of parfley clean wafhed and picked, chop 
it fmall, a lettuce cut fmall, a quarter of a pint of good gravy, 
a good piece of butter rolled in a little flour ; add a little juice of 
lemon, a little pepper and fait, let all dew together for half an 
hour, then add two 'fpoonfuls of red wine. This fauce - is mod 
proper for a duck ; lay your duck in the difh, and pour your fauce 
over it. 

To drefs a Duck with Green Peas. 

Put a deep dew-pan over the fire, with a piece of frefh butter, 
finge your duck and flour it, turn it in the pan two or three mi- 
nutes, then pour out all the fat, but let the duck remain in the 
pan ; put to it half a pint of good gravy, a pint of pea3, two 
lettuces cut fmall, a fmall bundle of fweet-herbs, a little,. pepper 
and fait, cover them clofe, and let them flew for half an hour, 
now and then give the pan a fhake ; when they are jud done, grate 
in a little nutmeg, and put in a very little beaten mace, and thicken 
it either with a piece of butter rolled in flour, or the yolk of an 
egg beat up with two or three fpoonfuls of cream ; fhake it all to- 
gether for three or four minutes, take out the fweet herbs, lay 
the duck in the difh, and pour the fauce over it. You may gar- 
. nifh with boiled mint chopp’d, or let it alone. 

To drefs a Duck with Cucumbers. 

Take three or four cucumbers, pare them, take out the feeds, 
cut them into little pieces, lay them in vinegar for two or three 
hours before, with two large onions peeled and fliced, then ck> 
your duck as above ; then take the duck out, and put in the cu- 
cumbers and onions, fird drain them in a cloth, let them be a 

little 
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little brown, fhake a little flour over them, in the mean time- let 
your duck be flowing in the fauce -pan with half a pint of gravy 
for a quarter of an hour, then add to it the cucumbers and onions, 
with pepper and fait to your palate, a good piece of butter rolled 
in flour, and two or three fpoonfuls of red wine ; (hake all toge- 
ther, and let it flew togeher for eight or ten minutes, then take 
up your duck and pour the faucc over it. 

Or you may roaft your duck, and make this fauce and pour over 
it, but then a quarter of a pint of gravy will be enough. 

To Jrefs a Duck a la Draft. 

Take a duck, lard it with little pieces of bacon:, fcafon it m- 
fleje and Out, with pepper and fait, lay a layer of bacon, cut ihin, 
in the bottom of a ftew-pan, and then a layer cf lean beef cut 
thin, then lay on your duck with fome carrot, and onion, a little 
bundle of fweet herbs, a blade or two of mace, and lay a thin 
layer of beef over the duck ; cover it clofe, and let it over a flow 
fire for eight or ten minus es, then take off the cover and fhake in 
a little flour, give the pan a lhake, pour, in a pint of fmall broth 
or boiling water ; give the pan a fhake or two, cover it <;iofe again, 
and let it flew half an hour, then take oft' the cover, take out 
the duck and keep it hot, let the fauce boil till there is about a 
Quarter of a pint or little better, then drain it and put it into the 
itew-pan again, with a glals of red wine ; put in your duck, ifcakc 
the pan and let it flew four or five minutes ; then lay your duck 
in the uifn and pour the fauce over it, and garnifh with lemon. 
If you love your duck very high, you may fill it with the following 
ingredk nrs : take a veal fwterbread cut in eight or ten pieces, a 
few truffles, fome oyfters, a little fweet herbs and parfley chopp'd 
fine, a little pepper, fait, and beaten mace ; fill your duck wiih 
the above ingredients, tie both ends tight, and drefs as above ; ox 
you may fill it with force-meat made thus : take a little piece of 
■^eal, take all the fkin and fat off, beat in a mortar with as much 
iuet, and an equal quantity of crumbs of bread, a few fweet 
herbs, fome parlley ch'oppM, a little lemon -peel, pepper, fait, 
beaten mace and nutmeg, and mix it up with the yolk cf an egg. 

, You may flew an ox’s palate tender, and cut it in.ro pieces, with 
f>me artichoke -bottoms cut into four, and toiled up in the fauce. 
You may lard your duck or let it alone, juft as you pleafe ; fo£ 
rny part I think it befl without. 

To boil Ducks the French . 

Lv:t your ducks be larded and half roafted, then take them off 
the ipit, put them into a large earthen pipkin, with half a pi»t 
of red wine, and a pint of good gravy, fome chefnuts, firft roaft- 
ed and peeled, half a pint of large oy Tiers, the liquor ftrained 
and the beards taken oft, two or three little onions minced fmall, 
a very little Gripped thyme, mace, pepper, and a little ginger beat 
fine; cover it clofc, and let them flew half an hour over a flqw 
fire, and the cruft cf a French roll grated when you put in your 
gravy and wuic ; when they are enough take them up., and pour 
' fliuce over them. 

te 
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To drcfs a Goofe with Onions or Cabbage . 

Salt the goofe for a week, then boil it. It will take an hour* 
You may either make onion fauce as we do for ducks, or cabbage 
boiled, chopped, and ftewed in butter, with a little pepper and 
felt ; lay the goofe in the diih, and pour the fauce over it. It 
eats very good with either. 

* Directions for Roafting a Goofe • 

Take fage, ivafh it, pick it clean, chop it final!, with pepper 
Cnd felt ; roll them with butter, and put them into the belly ; never 
put onion into anything, unlefs you are lure every body loves 
it ; take care that your goofe be clean picked and wafhed. I think 
the beli way is to lcald a goofe, and then you are fure it is clean* 
and not fo ilrong : Let your water be fealding hot, dip in your 
goofe for a minute, then all the feathers will come off clean : when 
it is quite clean wafh it with cold water, and dry it with a cloth ; 
roafl it and balle it with butter, and when it is half done throw 
fome flour over it, that it may have a fine brown. -Three quarters 
of an hour will do it at a quick fire, if it is not too large, other- 
w r ife it will require an hour. Always hare good gravy in a bafojs, 
and apple -fauce in another. 

A Green , Goofe. 

Never put any feafoning into it, unlefs defired. You mufl 
cither put good gravy, or green-fauce in the diih, made thus: 
take a handful of forrcl, beat in a mortar, andfqueeze the juice 
out, add to it* the juice. of an orange or lemon, and a little fugar, 
beat it m a pipkin, and pour it Into your difh $ but the lielf 
way is to put gravy in the difh, and green-fauce in a cup or boat. 
Or made thus v take half a pint of the juice of forrcl, a fpson- 
ful of white'wine, a little grated nutmeg, a little grated bread ; 
boil thefe a quarter of an hour foftiy, then ftrain it and put it into 
the feuce^pan again, and fwceten it with a little fugar, give it a 
boil, and pour it into a difh or bafon ; fome like a little piece of 
butter rolled in flour, and put into it. 

To dry a Goofe • 

Get a fat goofe, take a handful of common fait, a quarter of 
ttn ounce of falt-petrc, a quarter of a pound of coarfe lugar, mix 
all together, and rub your goofe very well, let it lie in this pickle 
a fortnight, turning and rubbing it every day, then roll it in 
bran, and hang it up in a chimney where wood-fmoke is for a 
week. If you have not that conveniency fend it to the bakers, 
the fmokc of the oven will dry it ; or you may hang ; t in your 
own chimney, not too near the file, 1 but make a fire under it, and 
and lay horfe-dung and faw-duft on it, and that will fmother and 
fmoke-diy it,* when it is well dried keep it in a dry place, you 
may keep it two or three months or more ; when vou boil it put it 
in a good deal of water, and be fure to Ikim it weft 

Note, You may boil turnips, or cabbage boiled and ftswed ia 
butter, or onion -fauce. 

To 
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To drefs a Goofe in Ragoo, 

Fiat the bread down with a cleaver, then prefs it down with 
your hand, fkin it, dip it into fealding water, let it be^cold, lard 
it with bacon, feafon it well with pepper, lalt, and a little beaten 
mace, then flour it all over, take a pound of good beef-fuet cut 
final!, put it into a deep dew-pan, let it be melted, then ptit in 
your goofe, let it be brown on both fides ; when it is brown put 
m a pint of boiling water, an onion or two, a bundle of fweet- 
herbs, a bay-leaf, fome whole pepper, and a few cloves ; cover 
it clofe, and let it dew foftly till it is tender. About half an hour 
will do it, if fmall ; if a large one, three quarters of an hour : 
In the mean time make a ragoo, boil fome turnips almoft enough, 
■fome carrots and onions quite enough; cut them all into little 
pieces, put them into a fauee-pan with half a pint of good beef- 
gravy, a little pepper and fait, a piece of butter rolled in flour/ 
and let this dew all together a quarter of an hour. Take the goofe 
and drain it well, then lay it in the difh, and pour the ragoo over 
it. 

Where the onion is/difliked, leave it out. You may add cab- 
bage boiled and chopped fmall. 

A Goofe a la Mode. 

Take a large fine goofe, piclc it clean, (kin it, and cut it 
down the back, bone it nicely, take the fat off, then take a dried 
tongue, boil it and peel it : take a fowl and do it in the fame 
manner as the goofe, feafon it with pepper, fait and beaten mace, 
roll it round the tongue, feafon the goofe with the fame, put 
the tongue and fowl in the goofe, and few the goofe up again in 
the fame form it was before ; put it into a little pot that will 
jud hold it, put to it two quarts of beef gravy, a bundle of fweet 
herbs and an onion ; put fome flices of hairi, or good bacon, be- 
tween the fow'l and goofe ; cover it clofe, and let it dew an hour 
over a good fire : When it begins to boil let it do very foftly, then 
take up your goofe and (kirn off all the fat, drain it, put in a 
glafs of red wine, two fpoonfuls of catchup, a veal fweetbread cut 
fmall, fome truffles, morels and mufhrooms, a piece of butter 
rolled in flour, and fome pepper and fait, if wanted ; put in the 
goofe again, cover it clofe, and let it dew half an hour longer, 
then take it up and pour the ragoo over it. Garnifh with lemon. 

Note, This is a very fine diifa. You mud mind to fave the 
bones of the goofe and fowl, and put: them into the gravy when 
it is fird fet on, and it will be better if you roll fome beef marrow 
between the tongue and fowl, and between the fowl* and goofe, it 
will make them mellow and eat fine. You may add fix or feveti 
yolks of hard eggs, whole in the difh, they arb a pretty addition. 
Take care to fkim off the fat. 

To Stew Giblets . 

Let them be nicely fealded and picked, break the two pinion 
: bones in two, Cut the head in two, and cut off the noflrils ; cut 
the liver in two, the gizzard in four, and the neck in two ; flip 
* off the fkin of the neck, and ipake a pudding with two hard eg^s 

chopp’d 
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chopp’d fine, the crumb of a French roll fteeped in.pew milk two 
or three hours, then mix it with the hard egg, a little nutmeg, 
pepper, fait, and a little fage chopped fine, a very little melted but- 
ter, and ftir it together : tie one end of the fkin, and fill it with, 
the ingredients, tie the other end tight, and put all together in 
the fauce-pan, with a quart of good mutton broth, a bundle of 
fweet-herbs, an onion, feme whole pepper, mace, two or three 
cloves ty’d up loofe in a muflin rag, and a very little piece of 
'lemon-peel; cover them clofe and let them ftew till quite 
tender, then take a fmall French roll toafted brown on all 
tides, and put it into the fauce-pan, give it a fhake, and let it flew 
•till there is juft gravy enough to eat with them, then take out the 
onion, fweet herbs and fpices, lay the roll in the middle, the 
giblets round, the pudding cut in dices and laid round, and then 
put the fauce over all. 

v Another Way . 

Take the giblet9 clean pick’d and walk’d, the feet lkinn’d and 
bill cut off, the head cut in two, the pinion bones broke into two, 
the liver cut in two, the gizzard cut into four, the pipe pulled 
out of the neck, the neck cut in two : put them into a pipkin with 
.half a pint of water, fome whole pepper, black and white, a blade 
of mace, a little fprig of thyme, a fmall onion, a little cruft of 
bread, then cover them clofe, and fet them on a very flow fire. 
Wood embers is beft. Let them ftew till they are quite tender, 
then takaout the herbs and onions, and pour, them into a little 
difh. Seafon them with fait. 

To Roajl Pigeons • 

Fill them with parfley clean wafh’d and chopp’d, and fome 
pepper and fait rolled in butter ; fill the bellies, tie the neck-end 
clofe, fo that nothing can run out, put .a Ikewer through the legs, 
and have a little iron on purpofe, with fix hooks to it, and on 
each hook hang a pigeon ; fallen one end of the firing to the chim- 
ney, and the other end to the iron (this is what we call the poor 
man’s fpit) flour them, bafte them with butter, and turn them 
gently for fear of hitting the bars. They will roaft nicely, and 
be fully of gravy. Take care how you take them off, not to lofe 
any of the liquor. You may melt a very little butter, and put into 
the difh. Your pigeons ought to be quite frefh, and not too 
much done. This is by much the beft way of doing them, for 
then they will fwim in their own gravy, and a very little melted 
butter will do. 

When you roaft them on a fpit all the gravy runs out, or if 
you fluff them and broil them whole you cannot fave the gravy 
fo well, though they will be very gooa with parfley and butter in 
the difh, or fplit and broiled with pepper and fait. 

To Boil Pigeons .. 

Boil them by themfelves, for fifteen minutes, then boil a hand- 
fome fquare piece of bacon and lay in the middle ; ftew fome 
fpinach to lay round, and lay the pigeons on the fpinach. Gar- 
' idfti your difh with parfley laid in a pave before the lire to cri fp. 

Or 
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Or you may. jay one pigeon ij* the middle, and the reft fading 
and the fpinach between each pigeon, and a flicc ot bacon on 
each pigeon. G$trmih with ftices of bacon and melted butter in a 
cup. 

a la dauhe Pigeons* 

Take a large faucc-pan, lay a layer of bacon, then a layer of 1 
real, a layer oi courfe beef and another little layer of veal, about 
a pound of real and a pound of beef cut very thin, a piece of 
carrot, a bundle of fweet herbs, an onion, fome black and white 
pepper, a blade or two of mace, four or five cloves, a little cruft 
of bread toafted very brown. Cover the faucc-pan clofe, fet it 
-over a flow fire for live or fix minutes, (hake in a little flour* 
then pour in a quart of boiling water, (hake it round, cover it 
clofe, and let it fhew till the gravy is quite rich and good, then 
strain it oft and fkim off all the fat. In the mean time fluff the 
bellies of the pigeons with force-mear, made thus ; take a pound 
of veal, a pound of beef fuet, beat both in a mortar fine* an 
equal quantity of crumbs of bread, fome pepper, fait, nutmeg* 
beaten mace, a little lemon-peel cut fmall, fome parlley cut finally 
and a very little thyme ftripp’d ; mix all together with the yolk 
of an egg, fill the pigeons, and flat the bread down, flour them 
and fry them in frefh butter a little brown ; then pour all the fat 
clean out of the pan, and put to the pigeons the gravy, cover 
them clofe, and let them ftew a quarter of an hour, or till yo\i 
think they are quite enough ; then take them up, lay them in a 
difh and pour in yourlauce; on each pigeon lay a bay'- leaf, and 
on the leaf a flicc of bacon. You may garnifh with a l£mon 
notched, or let it alone. 

Note, You may leave out the fluffing* they will be very rich* 
and good without it, and it is the beft way of drefling then! for a 
fine made-difh. 

Plgcvns an Polr* 

Make a good force-meat as above, cut off the feet quite ; fluff 
them in the fhape of a pear, roll them in the yolk of an egg,; 
and then in crumbs of bread ; flick the leg at the top, and butter 
si difh to lay them in $ then fend them to an oven to bake, but 
don’t let them touch each other. When they are enough, lay 
them in a difh, and pour in good gravy thicken’d with the yolk 
of an egg, or butter rolled in flour; don't pour your gnivy over 
the pigeons. You may Garnifh with lemon. It is a pretty gen- 
teel dim : or for change lay one pigeon in the middle, 'the reft 
round, and flew Id fjflnach between ; poached cggS on the fpinach. 
Garriifli with notched lemon and orange cut into quarters, and 
have melted butter in beats. 

Pigeons JloveJk 

Take a fmall cabbage lettuce* juft Cut out the heart and make 
a force-meat as before, only chop the heart of the cabb&gfc and 
mix with it ; then you inufl fill up the place, and tie it aCrafa 
with a packthread 5 fry it of a light brown in frefh butter, pouf 
out «ll die flat, lay the pigeons round, flat them with your hand* 

fealbh 



Digitized by L^ooQle 




( made PLAIN and EAST- 6$ 

feafcfn them* a little with pepper, fait, and beaten mace -(take 
great care not to put too muchlalt) pour in half a pint of Rhe* 
nifh wine, cover it dole, and let it flew about five or fix minutes j 
then put in half' a pint of good gravy, cover them clofe, and 
let them flew half an hour. Take a good piece of butter rolled 
in flour, fhake it in ; when it is fine and thick take, it up, Untie’ 
it, lay the lettuce in the middle, and the pigeons round ; iqueeze 
In a little lemon juice, and pour the fauce all over them* . Stew 
a little lettuce, and cut it into pieces for garnifh with pickled 
red cabbage* 

Note,* Or for change you may fluff your pigeons with the fame 
forc$-mcat, and cut two cabbage -lettuces into quarters, and flew 
as above ; £6 lay the lettuce between each pigeon, and one in the 
middle, - with the lettuce round it, and pour -in the fauce all over 
theim 

‘ Pigeons furtovt , 

Force your pigeons as above, then lay a flice of bacon on the 
bread, hn'd a dice of veal beht with the back of a knife, and fea* 
fon’d with mace, pepper and fait, tie it on with a fraall pack- 
thread, or two little fine fkewers is better ; fpit them on a fine 
bird fpit,, road them and bade with a piece of butter, then with 
the yolk of an egg, and then bade them again with crumbs of 
bread, a little nutmeg and fweet herbs; when enough lay them 
in your difh, have good gravy ready, with truffles, morels and 
mufhrooms, to pour into your difh., Garnifh with lemon. 

• Pigeons in Compote -with White Sauce • 

Let your pigeons be drawn, pick’d, fcaldcd and flea’d ; then 
put them into a- dew-pan with veal fvveetbreads, cocks-combs, 
jrnufhrooms, truffles, morels, pepper, fait, a pint of thin gravy, a 
bundle of fweet herbs, an onion, and a blade or two of mace ; 
cover them clofe, let them dew half an hour, then take out the 
herbs and onion, then beat the up the yolks of two or three eggs, 
and feme chopp’d pardey in a quarter of a pint of, cream, and a 
little nutmeg ; mix all together, dir it one way till thick ; lay the 
pigeons in the difh, and the fauce all over. Garnifh with lemon* 

• ■ A French P ubton of Pigeons . 

Take favoury force-meat rolled out like pade, put it in a but- 
tered difh, lay a layer of very thin bacon, fquab pigeons, diced 
fweetbread, afparagus-tops, mufhrooms, cocks-combs, a palate 
boiled tender cut into pieces, and^the yolks of hard eggs ; make 
another force-meat and lay over like a pie, bake it, and when 
enough turn it into a difh, and pour gravy round it. 

Pigeons boiled with Rice., ; 

Take dx pigeons, duff* their bellies with pardey, pepper 
and fait, "roll’d in a very little piece of butter: put them into a 
quart of mutton broth* with a little beated mace, a bundle of 
fweet herbs, and an onion ; cover them clofe", and let them boil a 
_ full quarter of an hour ; then take out the onion and fweet herbs", 

. and take a good piece of butter rolled in dour, put it in and give 
it a fhake, leafon it with fait if it wants r, then have ready half 
a pound of rice boiled tender in milk ; when it begins to be 

F thick 
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thick (but take great care it don’t burn too) take the yolks of 
two or three eggs, beat up with two or three fpoonfuls of cream 
and a little nutmeg, ltir it together till it is quite thick, then take 
tip the pigeons and lay them in a difh ; pour the gravy to the 
fice, ftir all together and pour over the pigeons. Garnifh with 
hard eggs cut into quarters. 

Pigeons tranfmogrifiaL 

Take your pigeons, feafon them with pepper and fait, take a 
large piece of butter, make a puff-pafte, and roll each pigeon in 
a piece of pafte ; tie them in a cloth, fo that the pafte don’t break ; 
boil them in a good deal of water. They will take; an hpur and 
a half boiling ; untie them cagtfully 1 that they don’t break ; lay 
them in the difh, and you may pour a little good gravy in the 
difh. They will eat exceeding good *and nice, and will yield fauc# 
enough of a very agreeable relifh. 

Pigeons in Fricandos . 

After having trufled your pigeons with their legs , in their 
bodies, divide them in two, and lard them with bacon ; thpn lay 
tjiem in aftew-pan with the larded fide downwards, and two whole 
leeks cut fmall, two ladlefuls of mutton broth, or veal gravy ; 
cover them clofb over a very flow fire, and when they aje enough 
make your fire very brifk, to wafte away what liquor remains ; 
When they are of a fine brown take them up, and pour out all 
the fat that is left in the pan ; then pour in fbrae ve&l gravy to 
loofen what flicks to the pan, and a little pepper ; ftir it apput for 
two or three minutes and pour it over the pigeons. This is a 
pretty little fide difh. 

To roaft Pigeons with a Farce. 

Make a farce with the livers mixed fmall, as much fweet fuet 
or marrow, grated bread and hard egg, an equal quantity of each ; 
feafon with beaten mace, nutmeg, a little pepper, fait, and a little 
fweet-herbs ; mix all thefe together with the yolk of an egg, 
then cut the fkin of your pigeon between the legs and the bpdy, 
and very carefully with your finger raife the flan from the flefh, 
but take care you don’t break it ; then force them with this farce 
between the fkin and flefh, then trufs the legs clofe to keep 
k iri ; fpit‘ them and roaft them, drudge them with a littk flour, 
and baft# them with apiece of butter; favc the gravy which run# 
from them, and mix it up with a little red wine, a little of th* 
farce-meat and fome nutmeg. Let it boil, then thicken it with a 
piece of butter rolled in flour, and the yolk of an egg, beat up and 
fome minced lemon ; when enough, lay the pigeons in the difh 
and pour in the fauce. Garnifh with lemon* 

To drefs Pigeons a Soleil . - 

First flew your pigeons in a very little gravy till enough, and 
take different forts of flefh according to your fancy, Sec. both of 
butcher’s meat and fowd : chop it fmall, feafon it with beaten 
mace, cloves, pepper and fait, and beat it in a mortar till it is 
like pafte ; roll your pigeons in it, then roll them in the yolk of 
an egg, fhakc flour and crumbs of bread thick all over, have ready 
fome beef dripping or hog’s lard boiling ; fry them brown, and lay 
them in your difh* Garnifh with fry’d parfley. Pig: on 
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Pigeons ip a HoIc> 

Take your pigeons, feafon t^em with beaten mace, pepper 
and fait ; put a little piece of butter in the belly, lav them in a 
difh and pour a little batter all over them, made with a quart oY 
milk and eggs,' and tour or five fpoonfuls of floUr. Bake it* and 
fend it to tabic* It is a good diih. 

Pigeons in Pimlico • 

Take the livers vvith fome fat and lean of ham or bacon, muffi- 
tooms, truffles, parfley and fweet-herbs ; ieafonWith beaten mace, 
jpepper and fait ; beat all this together with two raw eggs, put it into 
the bellies, roll them in a thin flice of veal, over that a thin 
flice of bacon, wrap them up in ‘white paper, fpit them on a fmall 
fpit, and road them. In the mean time make for them a ragoo 
of truffles and muflirooms chopp’d fmall, with parfley cut final!; 
put to \i half a pint of good veal gravy, thicken with a piece of 
butter rolled in flour/ An hour' will do your pigeons ; baffe 
them, when enough lay them iii yaur dilhj take off the paper 
and pour your lance over them. Garnifh with’ patties, made 
thus : take veafahd cold 1 hard, beef-fuet;, an equal quantity, fohie 
mufhrooms, fweet-herfcs and fpite, chop them fmall, fet them on 
the fire, and moi lien with milk' or cream : then make a little puff* 
pafte, roll it and make little patties, about an inch deep and 
two inches long ; fill-them With the above ingredients, cover them 
clofe and bake them ; lay fix of them round a diih. This make* 
a fine difh for a firft courfe. ^ 

To jugg Pigeons • 

Pull, crop and draw pigeons , 1 but don’t wafh them * lave the 
livers and put th*m in fealdihg water, and fet them On the fire 
for a minute or two $ then take them out and mince them fmall, 
and bruife them with a back of a fpoon ; mix with them a little 
pepper, fait, gtated nutmeg, and lemon-peel fhred very tine, 
chopp’d parfley, and two yolks of eggs very hard ; bruife them 
as you do‘the liver, and put as much fuet as liver fhaved exceed- 
ing fine, and as much grated bread; work the fe together with 
raw eggs, and roll it in frefh butter ; put apiece into the crops 
and bellies, and few up the necks and vents ; then dip your 
pigeons in water, and feafon them with pepper and fait as for 
a pie, put them in your jugg, with a piece of celery, flop them 
doll, and fet them in a kettle of cold water; firfl: cover, them 
clofe and lay a tile on the top of the jugg, and let it boil three hours ; 
then take them out of the jugg, and lay them in a diih, take out the 
celery and put in a piece of butter rolled in flour,, ftvake it about 
till it is thick, and pour it on your pigeons* Garnifh with lemon. 
To JIfvo Pigeons • 

Season your pigeons with pepper, fait, cloves, mace, and fome 
fweet-heibs ; wrap this feafoning up in a piece of butter, and put 
in their bellies ; then tie up the neck and vent, and half roaft 
them ; then put them into a ftew-pan with a quart of good gravy, 
a little white wihe, fome pickled mufhrooms, a few pepper corns, 
three or four blades of mace, a bit of lemon -peel* a branch of 

Fa fweefc- 
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fweet T hcrbs, a bit of onicm/and fome oyfters pickled; let them 
ftew till they are enough, then thicken it tip with butter and yolks 
of eggs. , Garnifli with lemon. Do ducks thefame way. ’ , 

To drcfs a Calf’s Liver in a Caul . 

Take off the under fkins and fhred the liver very finally then 
take an ounce of truffles and morels chopped fmall with parley; 
.roaft two or 'three onions, take oft* their outermoft coats, pound 
'fix cloves, and a dozen coriander feeds, add them to the onions, 
and pound them together in a marble mortar; then take them 
Out and mix them with the liver, take a pint of cream, half a pint 
of milk, and l'even or eight new-laid eggs ; beat them together, 
boil them, but do not let them curdle, (bred a pound of fuet as 
fmall as you can, half melt it in a pan, and pour it into your egg 
and cream, then pour it in your liver, then mix all well together, 
feafon it with pepper, fait, nutmeg and a little thyme, and let it 
Hand till it is cold : fpread a caul over the bottom and fides of 
the ftew-pan, and put in your halhed }iver and cream all together, 
fold it up in the caul in the drape of a cajf ’9 liver, then turn it 
,up-fide down carefully, lay it in .a difh that will Bear the' oven, 
and do it over with beaten egg, drudge it with grated bread, and 
bake it in an oven. Serve it up hot for a firft courfe. ■ 

To roaft Calf’s Liver . . . . 

. Lari* it with bacon, fpit it firft, and roaft it ; ferve it up with 
good gravy. _ 

To roaft Partridges 

' ' Let them‘be nicely raafted l?ut not too much, drudge them 
with a little, flour, and bafte them moderately ; let, them have a 
/fine froth, let there be good gravy-fauce in the difli and bread- 
. fauce. in batons, made thus : Take a pint of w^ater, putin a good 
.thick piece of bread, fome whole pepper, a blade. or two.of .mace ; 
boil it five .or fix minutes till the bread is loft, then take out all 
the fpice and pour out all the water, only juft enough tb keep it 
moift, beat it with a fpoon foft, throw in a little fait, and a good 
piece of frefh butter ; ftir it well together, fet it over the fire for 
a minute or two, theji put it into a boat. 

To h oil Partridges, - - 

Boil them in agoOd deal of water, let them boil quick, and 
fifteen minutes will be fufficicnt. For fhuce take a quarter of a pint 
of cream, and a piece of frelh butter as big. as a large walnut ; 
ftir it one way dll it is melted, and pour it into the diftu 

Or this fauce : take a bunch of celery clean waffl’d, cut all the 
white very fmall, walh it again very clean, put it into a Sauce- 
pan with a blade of mace, a little beaten pepper, and a very li* tic 
fait ; put to it a pint of water, let it boil till the -water is juft 
wafted away, then add a quarter of a pint of cream, and a piece 
of butter rolled in flour ; ftir all together, and when it is .thick 
,and fine pour it over the birds. . - 

Or this fauce : take the livers and bruife them fine, fome par- 
fley chopp’d fine, melt a little nice frefti butter, than add the 
livers and parfley to it, fqueeze in a little lemon, juft give it a 
boil, and pour over your birds. Or 
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.Or this fauce : take a quarter of a pint of cream, the yolk of 
egg beat fine, a little grated nutmeg, a little beaten mace, a 
piece of butter as big as a nutmeg rolled in flour, and one fpoon- 
ful of white wine ; fiir all together one way, when fine and thick 
pour it over the birds. You may -add a few mufhrooms. 

Or this fauce : take a few mufhrooms, frefh peel’d and wafli 
them clean, put them in a fauce -pan with a little fait, put them 
over a very quick fire, let them boil up, then put in a quarter of 
a pint of cream and a little nutmeg; (hake them together with a 
very little piece of butter rolled in flour, give it two* or three 
fhakes over the fire, three or four minutes will do; then pour if 
over the birds. 1 

Or this fauce : boil half a pound of rice very tender in beef 
gravy ; feafon with pepper and fait, and pour over your birds. 
Thefe fauces do for boiled fowls ; a quart of gravy will be enough, 
and let it boil till it is quite thick. 

To dr e/s Partridges a la Brai/e • 

Take two brace, trufs the legs into the bodies, lard them, fea- 
fon them with beaten mace, pepper and fait ; take a ftew-pan, 
lay flices of bacon at the bottom, then flices of beef, and then flices 
of veal, all cut thin, a piece of carrot, an onion cut fmall, a 
bundle of Tweet herbs, and fome whole pepper : lay the partridges 
with the breafls downward, lay fome thin flices of beef and veal 
over them, and fome parfley {bred fine ; cover them and let them 
flew eight or ten minutes over a very flow fire, then give your 
pan a fhake and pour in a pint of boiling water;, cover it clofe, 
and let it flew half an hour over a little' quicker fire ; then take 
out your birds, keep them hot, pour into the pan a pint of thin 
gravy* let them boil till there is about half a pint, then ftrain it 
off and fkim off all the fat; in the mean time, have a veal fweet- 
bread cut fmall, truffles, morels, cocks^combc* and Towls-liveis 
fiewed in a pint of good gravy half- an hour, fome artichoke - 
bottoms and afparagus -tops, both blanch’d in warm water, and a 
few : mufhrooms, then add the other gravy to this, and pu$ f in your 
Partridges to heat ; if it- is not thick enough, take a piece of but- 
ter rolled in flour, and tofs up in it ; if you will be at the expence, 
thicken it with veal and ham cullis, but it will be full ,as good 
without. 



To make Partridges Pains . 

Take two roafted partridges and the flefhdf.alarge fowl* a little 
parboil’d bacon, a little marrow or fweet fuet chopp’d very fine* 
a few mufhrooms and morels chopped fine, truffles. and artichoke- 
bottoms, feafon with beaten niaqe, pepper,* a little nutmeg, fait’, 
fweet-herbs chopp’d fine, and crumb of a two-penny loaf foaked 
in hot gravy ; mix all well together with,, the yolks of two eggs, 
make your pains on paper, of a round figure, and of the thickncfs 
of an egg, at a proper diflance one from another 4 , , dip the point 
of a knife in the yolk of an egg, in order to fhape them ; bread 
them Aeatly, and bake them a quarter of an hour in a quick oven : 

- F 3 obferfq,„ 
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obferve that the truffles and morels be tender boiled in the gravy yon 
{oak the bread in. Serve them up for a fide-diffl, or they will 
{erve to g&rniffl the above diffl, which will be a very fine one for 
a firft courfc. 

Note, When you have cold fowls in the houfe, this makes a 
pretty addition in an entertainment. 

To roaft Pheafants • 

, Pick and draw your pheafants, and finge them,, lari one with 
bacon but not the other, fpit. them, road: them fine, and paper 
them all over the bread ; when they are juft done flour and bafte 
them with a little nice butter, and let them have a fine white 
froth - y then take them up, and pour good gravy in the diffl and 
bread fauce in plates. 

Or you may put water-creffes nicely pick’d and waffl’d, and juft 
Scalded, with gravy in the diffl, and lay the c relies under the phea- 
fants. ^ , 

Or you may make celery fauce ftew’d tender, ftrain’a and mix’d 
with cream, and poured into the diffl. 

If you have but one pheafant, take a large fine fowl about the 
bignefs of a pheafant, pick it nicely with the head on, draw it and 
trufs k with the head turn’d as you do a pheafant’s, lard the fowl 
all over the breuft and legs with a large piece of bacm> cut in littlp 
pieces ; when roafted put them both in a diffl, and no body will 
know it. They lyili take an hour in doi ng, as the fire mull nop 
be too brilk. A Frenchman wpifid order fifh fauce to them, but 
then you quit fpoil your pheafants. 

A Jinxed Pheafant . , . 

Take your pheafant and flew it in veal gravy, take artichoke** 
bottoms parboiled, feme chelnuts roafted and blanched 3 when 
your pheafant is enough (but it muft ftew till there is juft enough 
, tor fauce, then fleim it) put in the chefnuts knd artichoke -bot- 
toms, a little Beaten mace, pepper and fait, juft enough to feafon 
it, arid a jsjlafs of white wine, and if you don’t think it thick 
fcnopgh, thicken it with a little piece of butter rolled in flower j 
fqueefcfc in a little ieition, pour the fauce over the pheafant, and 
have feme force-meat balls fry’d and put into the diffl. 

Note, A good fowl will do full as well, t ruffed with the head 
on like a pheafant. You may fry faufages inftead of force-meat 
balls. 

To drejl a Pheafant a la Braft* 

Lay a layer of beef all over your pan, then a layer of veal, a 
little piece of bacon, a piece of carrot, an onion ftuck with fix 
cloves, a blade or two of mace, a fpoonful of pepper, black and 
’white, and a bundle of fiveet herbs ; then lay in the pheafant, 
jay a layer bjf veal, then a .layer of beef to cover it, fet it on 
jHe Sfe.’fivf or fix minutes, then pour in t\po quarts of boiling 
fPFyr.it^clpfc^ ffiid let it ftew very foftly an hour and a 
then tak‘e fib your phpfant.afid keep it hot, and let the gravy 
jrtKc/e. is;ahpfit ajfifit ; then ftfain.it off, and put it in again, 
..afifi pUt Tn V veal five e thread , fffft being flcwca with the pheafant, 
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then put in fame truffles and morels, fome livers of fowls, arti- 
choke-bottoms and aiparagus-tops, if you have them ; let all 
thefe fimmer in the gravy about live or nx minutes, then add two 
fpoonfuls of catchup, two of red wine, and a little piece of but* 
ter rolled in flour, (hake all together, put in your pheafant, let 
them flew all together with a few mulhrooms about five or lix mi- 
nutes more, then take up the pheafant and pour your ragoo all 
over with a few force-meat balls. Garnifh with lemon. Yott 
may lard it if you chufe. 

To boil a Pheafant • 

Take a fine pheafant, boil it in a good deal of water, keep 
your water boiling, half an hour will do a fmall one, and three 
quarters of an hour a large one. Let your faucc be celery lie wed 
and thickened with cream, and a little piece of butter rolled in 
Hour ; take up the pheafant, and pour the faucc all over. Garnifli 
with lemon. Obferve to flew your celery fo, that the liquor will 
be all wafhed away before you put your cream in if it wants fait, 
put in fome tt> your palate. 

To roajl Snipes or Woodcocks* 

Spit them on a fmall bird-fpit, flour them and bade them with 
^ piece of butter, then have ready a flice of bread toaffed brown, 
lay it in a difli, and fet it under the fnipes for the trail to drop on ; 
when they are enough, take them up and lay them on a toaft ; have 
ready, for two fnipes, a quarter of a pint of good beef gravy hot, 
pour it into the difh, and fet it over a chafing-dilh two or three 
minutes. Garniffi with lemon, and fend them hot to table. 

Snipes in a Surtout , or Woodcocks . 

Take force-meat, made with veal, as much beef fuet chopp’d 
and beat in a mortar, with an equal quantity of crumbs of bread : 
mix in a little beaten mace, pepper and fait, fome parfley, and 
a little fweet herbs, mix it with the yolk of an egg, lay fome of 
this meat round the difh, then lay in the fnipes, being firft drawn and 
half roafted. Take care of the trail. Chop it, and throw it all over 
the difh. 

Take fome good gravy, according to the bignefs of your fur- 
tout, fome truffles and morels, a few muflirooms, a fweetbreatl 
cut into pieces, and artichoke -bottoms cut fmall ; let all flew to- 
gether, make them, and take the yolks of two or three eggs, ac- 
cording as you want them, beat them up with a fpoonful or two of 
white wine, Air all together one way, when it is thick take it off, 
let it cool, and pour it into the furtout : have the yolks of a few 
hard eggs, put in here and there, feafon with beaten mace, pep- 
per and fait, to your tafle ; cover it with the force-meat all over, 
rub the yolks of eggs all over to Colour it, then fend it to the gven* 
Half an hour does it, and fend it hot to table. 

To boil Snipes or Woodcocks • 

Boil them in good flrong broth, or beef gravy, made thus : 
take a pound of oeef, cut it into little pieces, put it into two 
^parts of water, an onion, a bundle of ftvest herbs, a blade or 

F 4 two 
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two of mace, fix cloves, and fome whole pepper, cover it clofe, 
let it boil till about half wafted, then (train it off, put the gravy 
into a'fauce-pan with fait enough to ieafon it, take the fnipes and 
gut them . clean (but take care of the guts) put them into the 
gravy -and let them boil, cover them dole, and ten minutes will 
boil them, if they keep boiling. In the mean time, chop the 
guts and liver (mail, take a little of the gravy.the lnipes are boiling 
tn, aud ftew the guts in with a blade of mace. Take fome crumbs 
of bread, and have them ready fry’d in a little frelh butter crifp, 
of a fine light brown. You muft take about as much bread as the 
•in fide of a ftale roll, and rub them fmall into a clean cloth ; when 
they are done, let them ftand ready in a plate before the fire. 

When your fnipes are ready, take about half a pint of the li- 
quor they are boiled in, and add to the guts two fpoonfuls of red 
wine, and a piece of butter, about as big as. a walnut, roll’d in a 
little flour ; fet them on the fire, (hake your fauce -pan often (but 
don’t ftir it with a fpoon) till the butter is all melted, then put in 
the crumbs, give your faucc -pan a (hake, take up your birds, lay 
them in the dilh, and pour this fauce over them.* Garnifli with 
lemon., " 

To drefs Ortolans. 

Spit them tideways, with a bay-leaf between ; bade them with 
butter, and have fry’d crumbs of bread round the dilh. Drc(? 
quails the fame way. 

To drej}' Ruffs and Refs . 

They are Lincolnftnre birds, and you l’nay fatten them as you 
do chickens, with white bread, milk and fugar : they feed faft, 
and will die in their fat if not killed in time ; trufs them crofs 
legg’d as you do a fnipe, fpit them the fame way, but you muft 
gut them, and you muft have good gravy in the difti thicken’d 
with butter and toaft under them ; ferve them up quick. 

_ ■ To drefs Larks. 

Spit them on a little bird-fpit, roaft them, when enough have 
a good many crumbs, of bread fryM and throw all over them, and 
-lay them thick round the difh. * 

Or they make a very pretty ragoo with fowls livers ; firft-fry 
the larks and livers very l icelv, then put them into fome good 
gravy, to ftew, juft enough for fauce, with a little red wine, 
Garnifli with lemon. 

To drefs Plovers. 

To two plovers take two artichoke -bottoms boiled, lome chef- 
•imts roafted and blanched, fome (kirrets boiled, cut all very fmall, 
mix it with fome marrow or beef fuet, the yolks of two hard, 
.eggs, chop all together, feafon with pepper, fait, nutmeg and a 
little fweet herbs, fill the body of the plover, lav them in a fauce- 
pan, put to them a pint of gravy, a glafs of white- wine, a blade 
or two of mace, fome roafted chefnurs blanched, an artichoke- 
bottom cut into quarters, two or three yolks of hard eggs, and 
a little juice ot lemon ; cover them dole, and let them ftew very 
loftly a p Jiour. If you find the fauce js not thick enough, tak^ 
x 4 pieces 
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Jnece of butter relied in flour, and put it into "the-fauce, lhakeit 
round, and when it is thick take up your plovers and pour the 
fauce over them. Garnifli with roailed chefnuts. 

Ducks are very good done this way. 

Or you may roaft your plover as you do any other fowl, and 
have gravy fauce in the difli. 

Or boil them in good celery fauce, either white or brown, juft 
as you like. 

The fame way you may drefs Wigeons. . 

To drefs Larks Pear Fafnon . 

You muft trufs the larks clofe, and cut off the legs, feafoa 
them with fait, pepper, cloves and mace, make a force-meat 
thus, take a veal lweetbread, as much beef fuet, a few morels 
and mufhrooms, chop all fine together, fome crumbs of bread, 
and a few fweet herbs, a little lemon-peel cut fmall, mix all tof 
gether with the yolk of an egg, wrap tip every lark in force-meat, 
and fliape them like a pear, flick one leg in the top like the flalk 
of a pear, rub them over with the yofk of an egg and crumbs of 
bread, bake them in a gentle oven, ferve them without fauce ; 
or they make a good garnifli to a very fine difh. 

You may ufe veal, if you have not fvveetbread. 

To dref f a . Hare . 

As to roaftingf>f a hare, I have given full dire&ions in the 
beginning of the book* 

A jugged Hare • 

Cut it into little pieces, lard them hdre and there with little 
flips of bacon, feafon them with a very little - pepper and fait, 
put them into an earthen jugg, with a blade of mace, an onion 
fluck with cloves, and a bundle ©f fweet-herbs ; cover the jugg 
or jar you do it in fo clofe that nothing can get in, then fet it 
in a pot of boiling water, keep the water boiling, and three hours 
will do it ; theii turn it out into the difli, and take out the onion 
and fweet-herbs, and fend it to table hot. If you don’t like 
it larded, leave it out. 

To fcare a Hare . 

Lard your hare and put a pudding in the belly; put it into 
3 pot or fiflirkettle, then put .to it two quarts of flrong draw’d 
gravy, one of red wihe, a whole lemon cut, a faggot of fweet- 
herbs, a nutmeg, pepper, a little fait and fix cloves ; cover it 
clofe, and flew it over a very flow fire, till it is three parts done 
then take it up, put it into a difh, andflrew it over with crumbs of 
bread, a few fweet-herbs chopp’d fine, fome lemon-peel grated 
and half a nutmeg ; fet it before the fire, and bafte it till it is 
all of a fine light brown. In the mean time take the fat of your 
gravy, and thicken it with the yolk of an egg; take fix eggs 
boil’d hard and chopped fmall, fome pickled cucumbers cut very 
thin ; mix thefe with the fauce, and pour it into the difh. 

A fillet of mutton or neck of venifon may be done the fame 
W*y. ... 

Note, 
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Noire, You may do rabbits the fame way, bat it mull be veal 
Jrravy and white wine j adding mulhrooms for cucumbers. 

Ye Jle*M a Hare : 

Cut it to pieces, put it into a ftcw-pan, with a blade or two 
of mace, fbnie whole pepper, black and White, an onion ftuck 
with cloves, an anchovy, a bundle df fweet herbs and a nutmeg 
cut into pieces, and cover it with water ; cover the lie w -pan clofe f 
let it flew till the hare is tender, but not too much done ; thentake 
it up, and with a fork take out the hare into a clean pan, ftrain 
the lauce through a coarfe fieve, empty all out of the pan, put in 
the hare again with the fauce, take a piece of butter as big as a 
Walnut rolled in flour, and put in likewife one fpoontul of 
catchup, and one of red wine ; flew all together (with a ftw frefh 
muibrooms, or pickled ones, if you have any) till -it is 'thick aiid 
iinooth; then dilh it up, and lend it to table. You may cut a 
hare in two, and flew the fore-quarters thus, and roaft the hihd- 
quarteit with a pudding in the belly. 

A Hare Civet. 

Bone the hare and take out all the finews, then cut one half in 
thin dices, and the other half in pieces an inch thick, flour them 
and fry them in a little frelh butter as collops quidc, and have 
ready 1‘ome gravy made good with the bones of the hare and beef, 
^jntt a pint of it into the pan to the hare, iome muflard, and a 
little elder vinegar ; cover it clofe, and let it do foftly till it is dg 
thick as cream, then dilh it up with the head in the middle. 

Portugucfe Rabbits • 

I Have in the beginning of my book given dire&ions for boiled 
,and roafled. Get fome rabbits, tails them chicken falhion, the 
head mull be cut oil', and the rabbit turned with the back upwards, 
and two of the legs dripped to the claw end, and fo trailed with 
twolkewers. Lard them, and roafl them with what fauce you 
pkafe. If you want chickens and they are to appear as fuch, 
they mud be drefs’d in this manner ; blit tf otherwife, the head 
mult be fkewered back and come to the table- on, with liver, 
butter and parfley, as you have for rabbits, and they look very* 
pretty boiled and truflfed in this rtianner, and fmothered with 
onions ; or if they are to be boiled for chickens, cut off the head 
imd cover theln wkh White celiery faute, or rice fauce tolled up 
with cream. 

Rabbits Surprize . 

Roast two half-grown rabbits, cutoff the heads clofe to the 
(houlders and the firft joints ; then take off all the lean meat from 
the backbones, cut it fmallar.d tofs it up with fix or feven fpoon- 
fuls of cream and milk, and a piece of butter as big as a walnut 
t rolled in flour, a little nutmeg and a little fait*, (hake all together 
.till it is as thick as good cream, and let it to cool : then make a 
force-meat with a pound of veal, a pound of fuet, as much 
^crumbs of bread, two anchovies, a little piece of lemon -peel cut 
fine, a little fprig of thyme, and a nutmeg grated $ let the veal 

and 
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ind fuetbe chopped very fine, and beat in a mortar, then mix it 
*11 together with the yolks of two raw eggs, place it all round th6 
rabbits, teavijig a long trough in the back bone open, that you 
think will hold the meat you cut out with the fauce, pour it in 
hnd cover it with the force-meat, fmooth it all over with your 
hand as well as you can with a raw egg, fquare at both ends, throw 
on a little grated bread, and butter a mazarine , or pan, and take 
them from the drefler where you formed them, and place them oil 
\t very carefully. Bake them three quarters of an hour till they 
.are of a fine brown colour. Let your fauce be gravy thickened 
with butter and the juice p'f a lemon ; lay them into the dilh, and 
pour in the fauce. Garnilh with orange cut into quarters* and 
ierve it up for a firft courfe. 

To boil Rabbits . 

Truss them for boiling, boil them quick and white : for fane# 
take the livers, boil andftired them, and fome parfley fhred fine, 
and pickled aftertian- buds chopped fine, or capers; mix thefe 
with half a pint of good gravy, a glafs of white wine, a little 
beaten mace and nutmeg, a little pepper and fait if wanted, & 
pie.ee of butter as big as a large walnut rolled in flour ; let it all 
boil together till it is thick, take up the rabbits and pour the fauefc 
*>ver them. Garnifh with lemon. You may lard them with 
bacon if it is liked. 

Tp drefs Rabbits in CajJerole • 

Divide the rabbits into quarters. You may lard them or* let 
them alone, juft as you pleale, (hake fome flour over them, and 
fry them With lard or butter, then put them into an earthen pip- 
pin With a quart of good broth, a glafs of white wine, a littlfe 
.jpepper and fait, if wanted, a bunch of fweet herbs, and a piece of 
butter as big as a walnut rolled in flour ; cover them, clofe and let 
them ftew half an hour, then dilh them' up, and pour the fauce 
over them. Garnifli with Seville orange cut into thin ftices and 
notched ; the peel that is cut out lay prettily between the ftices. . 

Mutton Kebob'd, 

Take a loin of mutton, and joint it between every bone ; fe^- 
fon it with pepper and fait moderately, grate a lmall nutmeg all 
over, dip them in the yolks of three eggs, and have ready 
crumbs of bread and fweet herbs, dip them in and dap them to- 
gether in the fame fhape again, and put it on a fmall fpit, roaft 
.them before a quick fire, fet a djfh under and bafte it with a little 
piece of butter, and then keep bailing with what comes frojn it, 
'and throw fome crumbs of bread all over them as it is roafting^j 
when it is enough take it up, and lay it in the difih, and have 
ready half a pint of good gravy, and what comes from it; take 
two fpoonfuls of catchup, ancj mix a tea-fpoonful of flour with it 
an’4 put to the gravy, ftir it together and give it a boil, and pour 
Wet the mutton. , • ' 

^Note, Yo ft muft obferve to take off all the fat of the infi.de, 
and the flrift of the top of the meat* and fome of the Tat* if there 

be 
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be too much. When you put in what comes from your meat int* 

the gravy, obferve to pour out all the fat. 

_ ! , A Neck of Mutton, called th Hafty Dijfu 

Take a large pewter or filver difh, made like a deep foup-difh, 
with an edge about an inch deep on the infidc, on which the lid 
fixes (with a handle at top) To fail that you may lift it up full by 
that handle, without falling. Thisdifh is called a necromancer. 
Take a neck of mutton about fix pounds, take* off the ikin, cut it 
into chops, not too thick, {lice a French roll thin, peel and flice 
a veiy large onion, pare and flice three or four turnips, lay a 
row of mutton in the dilh, on that a row of roll, then a row of 
turnips, and then onions, a little fait, then the meat, and fo on ; 
put in a little bundle of fweet herbs, and two or thee blades of 
mace ; have a tea-kettle of water boiling, fill the difli and cover it 
clofe, hang the difh on the back of two chairs by the rim, have 
ready three (beets of brown paper, tear each fhect into five pieces, 
and draw them through your hand, light one piece and hold it 
under the bottom of the difh, moving the paper about'; as faft as 
the paper burns light another till all is burnt, and your meat will 
be enough. Fifteen minutes juft does it. Send it to table hot 14 



the di*b. 

Note, This difh was. fir# contrived by Mr. Rich, and is much 
admired by the nobility. * - - 

To drefs a Loin of Pork with Onions . 

Take a fore-loin of rork,- and rciaft it as at another time, peet 
a quarter of a peck of onions, and llice them thin, lay them in 
the dripping-pan, which mull be very clean, under the pork, 
l#t the fat drop on them ; when the pork is nigh enough, put the 
onions into the fauce-pan, let them limmer over the fire a quarter 
of an hour, (baking them well, then pour out all the fat as well as 
you can, fhake in a very little flour, a fpoonful of vinegar, and 
three tea-lpoonfuls of muftard, fhake all well together, and ftlr in 
the muftard, fet it over the fire for four or five minutes, lay the 
pork in a difh, and the onions in a bafon. This is an admirable 
<ii(h to thofe who love onions. 



* To make a Carrey the Indian way. 

Take two fmall chickens, fkin them and cut them as for a 
fricafey, wafh them clean, and ftew them in about a quart qY 
water*. for about five minutes, then ftrain off the liquor and pqt 
the chickens in a clean difh ; take three large onions, chop them 
frnall and fry them in about two ounces of butter, then put in the 
chickens and fry them together till they are brown, take a quarter 
of an ounce of Turmerick, a large fpoonful of ginger and beaten 
pepper together, and a little ftilt to your palate ; ftrew all thefe iry- 
, gradients over the chickens whilft it is frying, then pour in thj; 
liquor, and let it 41ew about half an hour, then put in a quarter qf 
a pint .of cream, and the juice, of two lemons, and ferve it up. 
The, ginger, pepper and turmerick muft be be;at very fine. 
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YV boil Rke* 

Put two quarts of water to a* pint of rice, let it boil. till you 
think it.is done enough,, then throw in a fpoonfitl -of fait, and turn 
?t out into a cullender ; then let irt (land about five, minutes before, 
the lire to dry., and ferve it up in a difh by itfelf. Dilh it up and 
fead it to tabled the rice in a .dilh by itfelf. 

To make a Fellow the Indian way* 

. Take- three pounds of rice, pick and walh it very clean, put It 
into a cullender, and kt .it drain very dry ; . take three quarters of 
a pound of butter, and put it in a pan over a very flow fire till it 
n>elts, then- put in the rice and cover it over very clofe, that it; 
may keepaU tfie {team .-in; add to it a little fait, fome whole pep- 
per, half a dozen blades of mace, and. a few cloves. You. mqfi: 
put in a little water to keep it from burning, then ftir it up veiy 
often, ar.d let it flew till the. rice is foft. Boil two fowls ana a fine 
piece of bacon, of about two pounds weight, as common, cut the 
bacon- In two- pieced,- -lay— it in -the-dUh with the. fowls, , cover it 
over with the rice, and garnifh it with about half a dozen hard 
eggs and a dozen onions fryed whole' 1 and very brown. 

Note, This is the tme Indian way of d re fling them. 

.... ‘Auotlxr^my to: make a Fellow* , ' r ' t - 

Take a leg of veal about twelve or fourteen pounds weight, an 
old eock fkinned, chop both to. pieces, put it Into a pot with five 
or fix blades of mace, fome whole white pepper, and three gal- 
lons of water, half a pound of bacon, two onions, ’and fix cloves; 
Cover k clbfe, and when itbojjs* let it do very loftly till the -meat 
y good for nothing and above two thirds is wafted, then firkin it, 
the next day, put this loup into a fauce-pan, with a pound of’ rice* 
fet it over a very flow fire, take great care it. don’t burn ; when the 
rice, is very thick and dry, turn it into a dilh. Garnifh with hard 
eggs cut in -two, and have roafted fowls in another difh, 

; Note, You are to oblerve, if your rice fimmers too faft it will 
burn, when it comes to be thick. It muft be very thick and dry, 
and the rice? not boiled to\a mummy. 

To make EJJenee' of Ham* 

Take off the fat of a ham, and cut; the lean in flices, beat them 
'well and lay them in the : bottom of a ftew-pan, with flices of 
carrots, parfnips ahd onions ; cover your pan, and fet it over a 
gentle fire : let them flew till they begin to ftick, then fprinkle oa 
‘a little flour, and turn them, then moiften with broth and veal 
•gravy. Seafon them with three or four mufhroomff, as many 
truffles, a whole leek, lome parfley, and half a dozen cloves $ or 
inftead of a leek, a clove of garlick. Put iii fome crufts of bread, 
and let them fimmer over a fire for a quarter of an hour ; flraiu it, 
and fet it away for ufe. Any pork or ham does for this, that is 
'Well made. - - ^ ' * 

Rules' to be obfemeed in aUM'ade-JiJhes,' “ 

First, that the fte w- pans,- or fauce- pans and covers be very 
ckan, free from fand, and well tinned ; and that all the white 

fauces 
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fauces have a little tartnefs, and be very fmooth and of a fine 
tfiicknels* and all the- time any white fauce is over the fire keep 
itirring it one way. 

** And as to brown fauce, take great care no fat fwims at the top, 
but that it be all fmooth alike, and about as thick as good cream, 
and not to tafte of one thing more than another. As to pepper 
and fait, feafon to your palate, but don’t put too rtiuch of either, 
for that will take away the fine flavour of every thing. As to 
moft made dirties, you may put in what you think propfer to in* 
large it, or make it good ; as mu fh rooms, pickled, dryed* frefh, 
or powder’d ; truffles, morels, C6cks-comos flowed, ox -palates 
cut in little bits, artichoke-bottoms, either pickled, frefh boiled, 
or dryed ones foftened in warm water, each cut in four pieces, af* 
paragus-tops, the yolks of hard eggs, force-meat balls, kc* The 
heft things to give a fauce a tartnefs, are mufhroom-pickie, white 
walnut-pickle, elder-vinegar, or lemon-juice. 



C H A P. III.- 

Read this Chapter, and you will find how expenfive a 
French Cook’s Sauce is. 

• Sf# French way of drejh/g Partridges . 

W HEN they are newly picked and drawn, finge them : you 
mull mince their livers with a bit of butter, fome {craped 
bacon, green truffles , if you have any, parfley, chimbol, fait, 
pepper, l’weet herbs and alfpice. The whole being mifleed toge- 
ther, put it in the infide of your partridges, then flop both ends 
of them, after which give them a fry in the ftew-pan ; that being 
done, fpitthem, and wrap them up in flices of bacon and paper ; 
then takfc a flew pan, and having put in an onion cut into flices, 
a carrot cut into little bits, with a little oil, give them a few tofles 
©v J er the fire ; then .moiften them with gravy, cullis, and a little 
effence of ham.' Put therein half a lemon cut into flices, four 
cloves of garlick, a little fweet bafil, thyme, a bay -leaf, a little 
.parfley, chimbol, two gUfles of white wine, and four ©f the car* 
-caffes of. the partridges ; let them be pounded, and put them in 
this (auce.. When the fat of your cullis is taken away be careful 
to make it relifhing ; and after your pounded livers is put into 
your cullis, you mufl flrain them through a fieve. Your par- 
tridges being, done., .take them, off; as alfo take off the bacon and 
paper, and lay them in your difh with your fauce over them. 

This difh. I da not recommend ; for I think it an odd jumble of 
trafh ; by that time the cullis, the cffence of ham, and all other 
ingredients are reckoned, the pamidges will come to a fine penny. 
But fuch receipts r as {ids, is what you have in moft books of cook- 
ie ry yet. printed,. 

• ' Ya 
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To ttffikf EJfence of Ham. , 

Tajce the fat off a Wcilphaha Hem, cut the lean in (lice?, bc*l 
them , well and lay them in the bottom of a ftew-pan, with flice# 
of carrots, parlnips, and onions ; coyer yoqr pan, and fet it over 
a gentle fire. Let them {levy till they b,egjn to flick:, then fprinkle 
bn a little flour, and turn them ; then moiften with broth and veat 
gravy ; feafon with three or four mufhrooms, as many truffles, a 
whole leek, fome baiil, paffley, and half a dozen cloves ; or in- 
flead of the leek you may put a clove of garlic. Put in fomq: 
crufts of . bread, and let them fimmer over the fire for three quar- 
ters of an hpur. Strain it, and fet it by for ufe. 

A Cullis for all farts of Ragao* 

Having cut three pounds of lean ve^ apd half a. pound of 
ham* into flices* lay it into t^e bottom of aftew-pan, pu^ia car- 
rots and parfnips, and an onion Jliced ; cover it, and fet it a ftew- 
ing over a llove : when it has a good . colour, and begins tp flick, 
put to it a little melted butter, and .{hake in a little flour, keep, it 
moving a little while till the flour is fried ; then ; rnpiff^n it with 
gravy and broth, of each a like quantity, then put in fome parfley 
and bafil, a whole leek, a bay -leaf, fome mufhrooms and truffles 
minced fmall, three or . fpUr . clqves, and the cruft of two French 
rojls : l^t all this fimmer together for thiee quarters of an hour $ 
then take out your dices of veal ; and flrain it, and keep it For al| 
forts of ragpos. Now compute the expense, and fee if thi? c diftj 
caimot be drefljed full as well without this expepcei ‘ 

A Cull/s for all forts af ButcIjer's m$qt. 

You muft take meat according to your company. If ten or 
twelve ^ yoju cannot t^ike lefs than a leg of veal and a ham, with all 
the fat and fkin and outiide cut off. Cut the leg of veal in pieces, 
about the bignefs of your fift, place them in your ftew-pan, and 
then the ilices of ham, two carrots, an onion cut; ii) two ; cover it 
cjofe, let it flew foftly at firff, and as it begins to be brown, tak$ 
off the cover, and turn it to colour it on all fides the fame j but 
take care not to burn the meat. When it has a pretty hrowri 
colour, moiften your cullis with broth made of beef, or 
other meat ; feafon your cullis with a little fweet bafil, fome 
cloves, with fome garlick ; pare a lemon, cut it. into dices, 
and put it iqto your cullis, with fome mufhrooms. Put into a 
ilew-pan a good lump of butter, and fet it over a flow fire ; put 
into it two pr three handfuls of flour, flir it with a wooden-ladle^ 
and let it take a colour ; if your cullis be pretty brown, you 
muft put i*i fome flour. Your flopr being brown, with your 
cullis, then pour it very foftly into your cullis, keeping your 
cullis ftirring with a wooden-ladle ; then let your cullis ft?w foit- 
ly^ and fkim off all the fat, put in two glafles of champaign, or 
other, white wine ; but take care to keep your cullis very thin, fo 
that you may take the fat well off, and clarify it. To clarify it, 
you muft put it in a ftove that draws well, and . cover it clofe, and 
let it boil without uncovering, till It boils over ; then uncover it, 
and take off the fat that is .round the ftew-psyi, then wipe wit off 
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the cover alfo, and* cover it again# When your cullis is don^ t 
take out the meat, and drain your cullis through a filk drainer. 
This cullis is for all forts of ragoos, fowls, pies and terrines. 

Cullis the Dalian Way. 

Put into a 'flew- pan half a handful of cullis, as much eflence 
of ham, half a ladleful of gravy, as much of broth, three or four 
onions cut into dices, four or five clovqs of garlick, a little beaten 
coriander-feed, with a lemon pared and cut into dices, a little 
fweet bafil, mudirooms, and good oil; put all over the fire ; 
let it dew a quarter of an hour, take the fat well off, let it be 
of a good taite, and you may ufe it with all forts all meat and 
fifh, particularly with glazed fifh. This fauce will do for . two 
thickens, fix pigeons, quails, or ducklings, and all forts of tame 
and wild fowl. Now this Italian , or French fauce, is faucy. 

Cullis of Craw-Fijl. 

Yop mud get the middling fort ..of craw -fifh, put them over 
the fire, feafon’d with fait, pepper, and onion cut in dices ; being 
done take them ‘ out, pick them, and keep the tails after they are 
fealed, pound the red together in a mortar; the more they are 
bounded, the finer your cullis’ will he. Take a bit of veal, the 
bignefi of your fid, with a {mall bit of ham, an onion cut into 
„ four, put it in to fweat gently if it dicks but a very little to the 
pan, powder H a little. Moiden it with broth, put Ln it fome 
doves, fweet bafilin branches, fome muflirooms, with lemon pared 
and Cut in dices : being done, fkim the fet well, let it be of a 
good tade, then take out your meat with a fkimmer, and go on to 
thicken it a little yvith effence of bant; then put in your craw -fifh. 
And drain.it off. Being drained, keep it for a fird courfe of craW- 
fifh-. 

A Wljite Cullis • . 

Take a piece of veal,, cut it into fmall bits, with fome thin 
flices of ham, and two onions cut into four pieces ; moiden it 
. with broth, feafon’d with mudirooms, a bunch of partley, green 
onions, three cloves, and fo let it dew. Being dewed, take out 
all your meat and roots with a fkimmer, put in a few crulnbs of 
bread, and let it dew foftly : take the white of a fowl, or two 
chickens, and pound it in a mortar : being well pounded, mix it in 
your cullis, but it ffluft not boil, and your cullis mud be very 
white ; but if not white enough you mud pound two dozen of 
Iweet almonds blanched, and put into your cullis; then boil \ a 
glafs of milk, and put it in your cullis : let it be of a good tade, 
and drain it off ; then put it in a fmall kettle, and keep it warm, 
You may ufe it for white loaves, white cruft of bread and bifquets. 

. Sauce for a hr ace of P artridges, Pheafants y or any thing you pleafe. 

Roa$t a partridge, pound it well in a mortar with the pinions 
of four turkeys, with a quart .of ftrong gravy, and the liver of the 
partridges and fome truffles, let it fimmer till it. be pretty thick, 
let it.ftand in a ^iili for awhile, then put two glades of Bur- 
gundy into a dew-pan, with two or three flices of onions, a clove 

or 
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%r ftvo orGarliek, and the above fauce. Let it fimmer a* few 
minutes, then prefs it through a hair-bag into a ftew-pan, add the 
eflence of a ham, let all boil for lome time, feafon it with good 
fpices and pepper, lay your partridges, &c. in the difh, and pour 
your fauce in. . 

They will ufe as many fine ingredients to flew' a pigeon, or 
fowl, as will make a very fine difh, which is equal with boiling a 
leg of mutton in champaign. „ 

It would be needle fs to name any more ; though you have much 
more expenfive fauce than this* However I think here is enough 
to fhew the folly of thefe fine French cooks. In their own coun- 
try, they will make a grand entertainment with the expence df 
one of thefe difhes ; but here they want the little petty profit; 
and by this fort of legerdemain, {bme fine cflates are juggled 
Into France. 



C H A P* IV. 

To make a number of pretty little diflies* fit for a 
fupper, or fide-dilh, and little corner-difhes for a 
great table ; and the reft you have in the Chap- 
ter for Lent. / 

Hogs Ears fatted* 

T AKE four hogs ears and half boil them, or take them 
foufed $ make a force -m^at thus : take half apouhd of beef 
fuet, as much crumbs of bread, an anchovy*, fomc fage, boil 
and chop very fine' a little parfley, flit all together with the yolk 
of an egg, a little pepper, flit your ears *ery carefully to make a 
place for your fluffing, fill them, flour them, and fry them in frefh 
butter till they are of a fine brown ; then pour our all. the. fat 
clean, and put to them half a pint of gravy, aglaf9 ofo white wine, 
three tea fpoonfuls of muflard, a piece of butter as big as a nut- 
meg rolled in flour,, a little pepper, a fmall oniod whole. ; cover 
them clofeand let them flew foftly for half an hour, fhaking your 
pan now and then. When they are enough, lay them in your difh, 
and pour your fauce over them : but firfl take out the onion. Thi* 
makes a very pretty difh ; but if you would make a.fine large dun, 
take the feet, and cut all the meat in fmall thin pieces, and flew 
with the ears. Stafon with fait to your palate. 

To force Cocks-Combs. 

Par boi l your cocks-combs, then open them with the point of 
a knife at the great end ? take the white of a fowl, as much bacon 
and beef marrow, cut thefe fmall, and beat them fine in a marble 
mortar ; feafon them with fait, pepper and grated nutmeg, and 
mix it with an egg ; fill the cocks-combs, and flew them in a 
little ftronsr gravy foftly for half an hour, .then fli<^ w fome irclh 
* 4 G ' ' mufh* 
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mulHroOrtW, and a’few pickled ones ; then beat up the yolk of s« 
egg in a little gravy, ihrring it. Seafon with fait. When they 
are enough, dilh them up in little difhes or plates. 

To prefern) e Cocks-Comh, 

Let them be well cleaned, then put them into a pot, with fomic 
melted bacon, and boil them a little. About half an hour after, 

1 add a little bay fait, fome pepper, a little vinegar, a lemon Diced* 
and an onioq Duck with cloves. When the bacon begins to Dick 
to the pot, take them up, put them into the pan you would keep 
them in, lay a clean linen cloth over them, and pour melted butter 
clarified over them, to keep them clofe from the air. Theft 
make a pretty plate a A, fupper. 

To preferve or pickle Pigs Feet and Ears • 

Take yout feet and ears fingle, and wafh them well, fplit the 
feet in two, put a bay-leaf between every foot, put in almofi as 
much water as will cover them. When they are well Deemed, 
add to them cloves, mace, whole pepper and ginger, coriander 
feedamd fait, according to your diferetion ; put to them 1 a bottle 
or two of Rhenilh wine, according to the quantity you do, half 
a fcore bay-leaves, and a bunch of fweet herbs. Let them boii 
foftly till .they are very tender, then take them out of the liquor, 
lay them in an earthen pot, then Drain the liquor over them ; 
when they are cold, cover them down clofe, and keep them for 
die. ' 

You fhould let them Dand to be cold ; Ikim off all the fat, an$ 
then put in the wine and fpice. 

They eat well cold ; or at any time heat them in the jelly, and 
thicken it with a little piece of butter rolled in flour, makes a 
very pretty dilh ; or heat the ears, and take the feet clean out of the 
jelly and roll in the yolk of an egg, or melted butter, and then 
in crumbs of bread and broil them ; or fiy them in .frelh butter, 
lay the ears in the^niddle and the feet round, and pour the fauce 
over ; or yon may cut the ears in long flips, which is better : 
And if you chufe it, make a good brown gravy to mix with them, 
a glafs of white wine and fome muflard, thicken'd with a piece 
butter rolled in Dour, 

To pickle Ox -Palates, 

Take your palates and wafh them well with fait and water, and 
put them in a pipkin with water and fome fait ; and when they 
.are ready to boil, lkim them well, and put to them pepper, clove*, 
and mace, as much as will give them a quick tafle. When they 
are boiled tender * (which will require four or five hours) peel 
them and cut them into fmall pieces, and let them cool ; then 
make the pickle of white wine and vinegar, an equal quantity ; 
boil the pickle, and put in the fpiccs that were ooiled in the 
palates : When both the pickle and the palates are cold, lay 
your palates in a jar, and put to them a few bay-leaves and a 
little frelh fpice ; pour the pickle over them, cover them clofej 
and keep them for ufe* 

Of 
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. t)f thcfe you may at apy * time make a pretty little difh, eir-hit 
With brown lauce or white ; or butter and muflard, and a fpcon- 
ful of white wine ; or they are ready to put in made-difhes. 

To Jl& w Cucumbers* 

Pare twelve cucumbers, and fliee them as thick as a crown* 
piece, and put them to drain, and then lay them in a coarfe 
cloth, till they are dry, flour them and fry them brown in butter ; 
pour out the fat, then put to them fomc gravy, a little claret, 
fpme pepper, cloves and mace, and let them flew a little, then 
roll a bit of butter in flour, apd tofs them up ; feafon with fait ; 
you may add a very little mufhroom -pickle. 

To Ragoo Cucumbers . 

Take two cucumbers* two onions, flice them, and fry them 
In a little butter ; then drain them in a fieve, put them into a 
iauee-pan, add fix fpoonfuls of gravy, two of white wine, a blade 
of mace : let them flew five or fix minutes ; then take a piece of 
butter as big as a walnuf rolled in flour, (hake them together, and 
when it is thick difli them up. 

A Frkajey ef Kidney Bean r. 

Take a quart of the feed, when dry, foak them all night in 
river water, then boil them on flow fire till quite tender ; take a 
quarter of a peck of onions, fiice them thin, fry them in butter 
till brown ; then take them out of the butter, and put them in a 
quart of ftrongdrawM gravy. Boil them till you may mufa them 
fine, then put in your beans, and give them a boil or two. Sea- 
ion with pepper, fait, and nutmeg. ’ 

To drefs Windfor Beans » 

Take the feed, boil them till they are tender; then tlapch 
them, and fry them in clarified butter. Melt butter, with a drop 
of vinegar, and pour over them. Stew them with fait, pepper, 
and nutmeg. 

Or you may eat them with butter, fack, fugar, and a little 
powder of cinnamon* 

To mah Jumballs . 

Take a pound of fine flour and a pound of fine powder-fug^ r, 
make them into light pafle, with whites of eggs beat fine ; 
then add half a pint of cream, half a pound of frefh butter melted* 
and a pound of blanched almonds well beat. Knead them all 
together thoroughly, with a little rofe-water, and cut out vour 
jumballa in what figures you fancy ; and either bake them iu a 
gentle oven* or fry them in frefh butter, and they make a 
pretty fide or corner difh. You may melt a little butter with a 
fpoonfull of fack, and throw fine fugar ail over the difh. If you 
make them in pretty figures, they make a fine little difh. 

• To make a Ragoo of Onions • 

Take a pint oflittle young onions, peel them and take four 
large ones, peel them and cut them very fmall : put a quarter of 
a pound -of good butter into a fi<jxv pan ; when i-t is melted and 
G 2 ^one 
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done making a noife, throw in your onions, and fry them till* they 
begin to look a little brown ; then {hake in a little flour, and fhakd 
them round till they are thick ; throw in a little fait, a little beat- 
en pepper, a quarter of a pint of good gravy, and a tea-fpoonful 
©f muftard. Stir all together, and when it is well tailed and of a 
good thicknefs, pour it into your difh, and garnifh it with fryed 
crumbs of bread and rafpings. They make a pretty little difh, and 
are very good* You may lire w rafpings inftead of flour if you 
pleafe* 

A Ragoo ofOyjlcrs . 

Open twenty large oyfters, take them* out of their liquor, fav© 
the liquor, and dip the oyflers in a batter made thus : take twa 
eggs, beat them well, a little lemon-peel grated, a little nutmeg 
grated, a blade of mace pounded fine, a little parfley chopped 
line i beat all together with a little flour, have ready feme butte? 
or dripping in a flew' -pan ; when it boils dip in your oyflers, one 
by one, into the batter, and fry them of a fine brown ; then with 
an egg-dice take them out and ray them in a difh before the' fire* 
Pour the fet out of the pan, and (hake a little flour over the bot- 
tom of the pan, then hid a little piece of butter a9 big as a fmall 
Walnut, all over with your knife, whilft it is over the fire ; then 
pour in three fpoonfuls of the oyfter-liquor drained, one fpoonful 
of white wine, and a quarter of a pint of gravy f grate a little 
ftutmeg, Air all together, throw in the oyflers, give the pan a 
tofs round, and when the fauce is of a good thicknefs, pour all 
into the difh, and garnilh with rafpings. 

A Ragoo of Afparagus. 

Scrape a hundred of grafs very clean, and throw rt into cold 
water* When you have feraped all, cut as far as is good and 
green, about an inch long, and take two- heads of endive clean 
wafhed and picked, cut it very fmall, a young lettuce cldan wafhed 
and cut fmalf, a large onion peeled and cut fmall ; put a quarter 
of a pound of buttfcrin a Aew-pan^ when it is melted throw i» 
the above things : tofs them about, and fry them ten minutes ; 
then feafbn them with a little pepper and fait, (hake in a littltf 
flour, tofs them about, then pour in half a pint of gravy. Let 
them flew till the l»uee is very thick and good ; then pour all into* 
your difh* Save a few of the littfe tops of the grafts to- garnifh the - 
difh* 

A Ragoo of Liver** 

Tare as many livers as you would have for your difh* A tur- 
key’s liver and fix fowls livers will make a pretty difh. Pick the* 
galls from them, and throw them into cold water ; take the fix 
iiver3, put them in a fauce-pan, with a quarter of a pint of gravy,, 
a fpoonful of mufhroomsy either pickled- or fre(h, a fpoonful ©£ 
catchup, a little bit of butter as big as a nutmeg rolled in flour ^ 
feafon with pepper and fait to your palate. • Let them flew foftly 
ten minutes ; in the mean while broil the turkey’s liver niee’y,. 
fay it in the middle, and the fiewed livers round. Pour the fauce 
»U ver, and garnifh with lemon* 

1 
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To Ragoo Cauliflowers* 

*Lay a large cauliflower in water, tbyi pick it to pieces, as if 
for pickling : take a quarter of a pound of butter, with a fpoonful 
of water, and melt it in a ftew-pan, then throw in your cauli- 
flowers, and (hake them about often till they are quite tender ; 
then fhake in a little flour, and tofs the pan about, Seafon them 
with a little pepper and fait, pour in half a pint of good gravy, 
let them flew till the fauce is thick, and pour it all into a little difli* 
Save a few little bits of cauliflower, when flew-ed in the butter to 
garnifh with* 

Stewed Peas and Lettuce* 

Take a quart of green peas, two nice lettuces clean wafhed and 
picked, cut them lmall acrofs, put all into a laLuce-pan, with A 
quarter of a pound of butter, pepper and .fait to your palate ; 
■cover them dole, and let them flew foftly, fliaking the pan often* 
Let them flew ten minutes, then fhake in a little flour, tofs them 
round, and pour in half a pint of good gt&ty ; put in a little 
bundle of fweet-herbs and an onion, with three cloves, and a blade 
of mace fluck in it. Cover it dofe, and let them flew a quarter 
of an hour ; then take out the onions and fweet herbs, and turn it 
all into a dilh. If you find the fauce not thick enough, fhake in ar 
little more flour, and let it fimmer, t$ien take it up. 

Cod-Sounds Ir oiled with Gravy . 

Scald them in hot water, and rub them with fait well; blanch 
them, that is take off the black dirty fkin, then fet them on in 
cold water, and let them fimmer till they begin to be tender; take 
them oqt and flour them, and broil them on the gridiron. In the 
mean time take a little good gravy, a little muflard, a little bit of 
butter rolled in flour, give it a boil, feafon it with pepper and fait* 
lay the founds in your difh, and pour the fauce over them. 

A forced Cabbage* V 

Take a fine white-hart cabbage, about as big as a quarter of a 
peck, lay it in water two or three hours, then half boil it, fet it in 
a cullender to drain, then very carefully cut out the heart, but 
take great care not to break off any of the outfide leaves, fill 
it with force-meat made thus : take a pound of veal, half a pound 
of bacon, fat and lean together, cut them fmall and beat them 
fine in a mortar, with four eggs boiled hard. Seafon with pepper 
and fait, a little beaten mace, a very little lemon-peel cut fine, 
fome parfley chopped fine, a very little thyme, and two anchovies : 
when they are beat fine, take the crumb of a fiale roll, fome 
snufhrooms, if you have them, either pickled or frefh, and the 
heart of the cabbage you cut out chopped very fine. Mix all to- 
gether with the yolk of an egg, then fill the hollow part of the 
cabbage, and tie it with a packthread, then lay fome flices of ba- 
con in the bottom of a flew-pan or faupe-pan, and on that a pound 
of coarfe lean beef, cut thin ; put in the cabbage, cover it clofe 
and let it flew over a flow fire ‘till the bacon begins to flick to the 
pan, fhake in a little flour, pour in a quart of broth, an onion flu die 
^rith cloves, two blades of mace, fome whole pepper, a little b n- 
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*!e of fweet herbs ; cover it claf^and let it flew very foftly an 
hour and a half, putin a glafsdOe& wine, give it a boil, then take 
it* up, lay it in the difh, ftrain the gravy and pour over, untie 
it firft. This is a fine fide-difh, and the next day makes a fine 
halh, with a veal (teak nicely broiled and laid on it. 

Stewed Red Cabbage * 

Tai;e a red cabbage, lay it in cold water an hour, then cut it 
into thin dices acrofs, and cut it into little pieces. Put it. into a 
ftew-pan, with a pound of faufages, a pint of gravy, a little bit 
of hain or lean bacon ; cover it tfofe, and let it uew half an hour ; 
then take the pan off the fire, and (kim off the fat, (hake in a little 
flour, and fet it on again. Let it ftew two or three minutes, then 
lay the faufages in yourdilh, and potir the reft all over. You may ^ 
before yo\i take it up, put in half a fpoonful of vinegar, 
t Savoy s forced and Jiewed , 

Take favpys, filj one with force-meat, and the other, 
without. Stew them with gravy ; feafon them with pepper and 
fait, and when tb,cy qr? near enough take a piece of butter as big 
as a large walnut rolled in flour, and put in. Let them (lew tilj 
they qrc enough, and the fauce thick ; then \ay them in your difti, 
and pour the fauce over them. Tfrefe things are beftdpne pn ^ 
flovc. 

To force Cucumbers • 

Take three large cucumbers, fcoop out the pith, fill them 
with fryed oyfters, feaibned with pepper and fait; put on the 
piece again you cut off, few it with coarfe thread, and fry them in 
the butter the oyft?rs were fryed in ; then pour out the butter, and 
fliake in q little flfeur, pour in half a pint of gravy, (hake it round 
and put in the cucumbers. Seafon it with a little pepper and (alt $ 
lfct them ftew foftly till they are tender, then lay them in a plate, 
and poui* the gravy over them : or you may force them with, any 
fort of force-meat you fancy, and fry them in hog’s lard, and then 
flew them in gravy and red wine. 

Fryed Saufages • 1 

Take half a pound of faufages, and fix apples; (lice four about 
as thick as a crown, cut the other two in quarters,' fry them with 
the faufages of a fine light brown, lay the faufages in the middle 
of the dim, and the apples round. (Jarnifh with the quartered 
apples. 

Stewed cabbage and faufages fVyed is a good difh ; then heat 
cold peas pudding in the pan, lay it in a difh and the faufages 
found, heap tlie pudding in the middle, and lay the faufages all 
round thick up ^dge-way^, and one in the middle at length. 

Collops and Fggs, 

Cut either b? con > pickled beef, or hung mutton into thin 
flices j broil them nicely, lay them in a difh before the fire, have' 
ready a ftew-pan of water boiling, break as many eggs as you have 
collops, break them one by one in a cup, and pour them into the 
ftew-pan. When the whites of the eggs begin to harden, and all 
Jook of a char white, take them up one by one in an egg-dice, 
$nd lay them on the collops. 4 
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To drefs cold Fowl or Pigeon • 

Cut them in four quarters, beat up an egg or two, according 
to what you drefs, grate a little nutmeg in, a little fait, fom* 
parfley chopped, a few crumbs of bread, beat them well together, 
dip them in this batter, and have ready fom£ dripping hot in a 
ilew-pan, in which fry them, of a fine light brown ; have ready & 
little good gravy thickened with a little flour, mixt with a fpoon- 
fill of catchup ; lay the fry in the difh, and pour the fauce over. 
Garnifh with lemon, and a few mufhrooms, if ydfc have any. A 

cold rabbit cats well done thus. 

To mince Veal, 

Cut your veal as fine as poflible, but don’t chop it ; grate a 
little nutmeg Over it, fhred a little lemon -peel very fine, throw a 
very little fait on it, drudge a little flour over it.' To a large plate 
of veal, take four ©r five fpoonfuls of water, let it boil, then put 
in the veal, with a piece of butter as big as an egg, ftir it well to- 
gether ; when it is all thorough hot, it is enough. Have ready a 
very thin piece of bread toafted brown, cut it in three corner 
|ippits, lay it round the plate, and pour in tjie veal. Juft before 
you pour it in, fqueeze in half a lemon, or hajf a fpoonful of vi* 
negar. Garnifh with lemon. You may put gravy ijj the roqnvof 
"water, if you love it ftrong, but it is better without. 

To fry cold VeaU 

Cut it in pieces about as thick as half a crown, and as long as 
you pleafe, dip them in the yolk of an egg, and then in crumbs* of 
bread, with a few fweet herbs, and fhred l$mon-peel in it ; grate 
a little nutmeg over them, and ’ fry them in frefh butter; The 
butter muft be hot, juft enough to fry them in,: in the mean time 
make a little gravy of the bone of the veal ; when the meat is fryecU 
take it out with a Fork, and lay it in a difh before the fire, then.* 
(hake a little flour into the pan, and ftir it round ; then put in the 
gravy, fqueeze in a little lemon, and pour it over the veal. Gar** 
nifh with lemon. 

To tofs up cold Veal white • 

Cut the veal into little thin bits, put milk enough to it for 
fauce, grate in a little nutmeg, a very little fait, a lime piece of 
butter rolled in flour ; to half a pint of milk, the yolks of two 
eggs well beat, a fpoonful of mufhroom-pickle, ftir all together 
till it is thick; then pour it into your difh, and garnifh with 
lemon. 

Cold fowl fkinned, and done this way, eats well ; or the beft 
end of a cold breaft of veal ; firft fry it, drain it from the fat, then 
pour this fauce to it. 

To hajb cold Mutton* 

Cut your mutton with a (harp knife in very little bits, 
thin as poflible ; then boil the bones with an onion, a little fweet 
herbs a blade of mace, a very little whole pepper, a little fait, a 
piece of cruft roafted very crifp : let it boil till there is juft enough 
for feuce, ftrsun it, aadfqtit into ajauce-pan, With a piece of 
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butter rolled in flour ; put in the meat, when it is very hot it If 
enough. Have ready foro$ thin bread toafted brown, cut three 
corner ways, lay them round the difh ? and pour in the hafh. Aa 
to walnut -pickle, and all forts of pickles, you rauft put in ac-i 
jording to your fancy, Garnifh with pickles. Some love a (mail 
gnion pepled and put very fmall, and done in thejialb, 

To bqjb Mutton like Venlfon • 

Cut it very thin as above ; boil the bones, as above : drain 
the liquor, wheri there is juft enough for the hafh. To a quar<? 
ter of a pint of gravy, put a large fpoonful of red wine, an onion 
peeled and chopped fine, a ^ cry little lemon-peel Ihred fine, % 
pic-ce of butter as big as a fmall walnut roiled in flour ; put it into 
a fauce-pan with the meat, (hake it all together, and when it if 
thorough hot, pour it into your difh. Hafh beef the fame way. 

To make Collops of cold Beef 

If you have any cold infide of a firloin of beef, take off all the 
fat, cut it very thin in little bits, cut an onion very fmall, boil at 
much water as you think will do for faucc, leafon it with a little 
pepper and fait, and a bundle of fweet herbs. Let the water'boil, 
then put in the meat, with a good piece of butter rolled in flour, 
fhake it round and ftir it. When the latiqe is thick, and the meat 
done, take out the fweet herbs, and pour it into your difli. They 
do better than frefh meat. 

To make a Florendine of Veal, 

Take two Kidneys of a loin of veal, fat and all, and mince 1$ 
very nw, rhfn chop a few herbs and put to k, and add a few 
currant; lea ton it with cloves, mace, nutmeg, and a little fait, 
jour or five yo ks of eggs chopped fine, and fome crumbs of bread, 
£ pippin or twochopped, iome candied lemon-peel cut fmall, a 
little lack, and orange-flour water. Lav a fhcet of puff pafte at 
the bottom of your dilh, and put in the ingredients, ^md cover it 
tv ; ?h anotherfheet of puff pafte. Bake it in a flack oven, ferapo 
fugar on th« top, and ferve it up hot. 

To make Saldmongundy* 

Take twp or three Roman or cabbage lettuces, and when you 
have walked them clean, fwing them pretty dry in a cloth ; then 
beginning at the open end, cut them crofs-ways, as fine as a good 
big thread, and lay the lettuces fo cut, about an inch thick all 
over tbef bottom of a difh. When you have thus garnifhed your 
dilh, lake two cold roafted pullets or chickens, and cut the flelh off 
the breafts and wings into flices, about three inches long and a 
quarter of an inch broad, and as thin as a (hilling ; lay them upon 
the lettuce round the end to the middle of the difh, and the other 
{ wards the brim ; then having boned and cut fix anchovies, each 
into eight pieces, lay them all between each (lice of the fowls, then 
cut the lean meat off the legs into dice, and cut a lemon into fmall 
dice ; then mince the yolks of four eggs, three or four anchovies, 
and a little parftey, and make a round heap of thefe in your difh, 
piling it up m the form of a fugar-loaf, gnd garnifh it with onion's, 
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Bs big as the yolks of eggs, boiled in a good deal of water very 
tender and white. Put the largeft of the onions in the middle on 
the top of the fulamongiuidy, and lay the reft all round the brim 
of the difti, as,thick as you can lay them : then beat feme fallad 
oil up with vinegar, fait and pepper, and pour over it all. Gar- 
nifti with grapes juft fealded, or French beans blanched, or iler- 
jtian-flowers, and ierve it up for a fir it courfe. 

Another IVay* 

Mince two chicken^ either boiled or roafted, very fine, or 
Veal , if you pleale ; alfo mince the^yolks of hard eggs ver^ final 1, 
and mince the whites very lmall by themfelves ; ihred the pulp of 
two or three lemons very fmall, then lay ill your difh a layer of 
mince meat, and a layer of yolks of eggs, a layer of whites, a layer 
of anchovies, a layer of your Ihred lemon-pulp, a layer of pickles, 
a layer of £orrel, a layer of fp ! nach, and ihalots- ihred fmall. 
W hen you have filled a difli with the ingredients, fet an orange or 
lemon on the top ; then garniftv with horfe-raddiih feraped, bar- 
berries, and iliced lemon. Beat up fome oil, with the juice of 
Jemon, fait,, a? d muftard thick ; and ferve it up for a fecund courfe* 
Jide-diih, or middle-difh for fupper. 

A third Salamongundy, 

MincE veal or fowl very fmall, a pickled herring boned and 
picked fmall, cucumber minced fmall, apples minced fmall, an 
onion peeled and minced fmall, fome pickled red cabbage chopped 
fmall, cold pork minced fmall, or cold duck or pigeons minced 
fmall, boiled pariley chopped fine, celery cut fmall, the yolks of 
bard eggs chopped fmall, and the whites chopped fmall, and either 
lay all the ingredients by themfelves feparate on faucers, or in 
heaps in a difh. Diih them out with what pickles you have, and 
fliced lemon nicely cut ; and if you can get ftertian-flowxrs lay 
*sound it, make a fine middle-difti for fupper ; but you may always 
make falamongundy of fuch things as you have, according to your 
&ncy« The other forts you have in the chapter of falls. 

To make little Pafics, 

Take the kidney of a loin of veal cut very fine, with as much 
of the fat, the yolks of two hard eggs, feafoned with a little fait, 
and half a fmall nutmeg. Mix them well together, then roll it 
up in a puff pafte cruft, make three of it, and fry them nicely in 
hog’s lard or butter. 

They make a pretty little difti for change. You may put in 
fome carrots, and a little fugar and fpice, with the juice of an 
orange, and fometime apples, firft boiled and fweetened, with a 
^ittle juice of lemon, or any fruit you pleafe. 

Petit Paftiesfor garnijhing of Dijhes. 

Make a fliort cruft, roll it thick, make them about &s big as 
the bowl of a fpoon, and about an inch deep : take a piece of 
veal, -enough to fill the patty, as much bacon and beef fuet, fhred 
them all very fine, feafon them with pepper and fait, and a little 
fweet be?ht j put thew vtfg » littfe ftew-pan., keep turning them 
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•about, with a few mufhrpoms chopped fmall, for tight or tea 
minutes ; then fill your petit patties, and cover them with fome 
cruft. Colour them with the yolk of an egg, and bake them. 
Sometimes fill them with oyfters for fifh, or the melts of the fifh 
pounded, and feafoned with pepper and fait ; fill them with lob* 
Sers, or what you fancy. They make a fine gamifhing, and give 
a difh a' fine look: if for a calf’s-head, the brains feafoned is 
moft proper, and fooie with oyfters. 

Ox-P alettes baked* 



When you fait a tongue, cut off the root, and take fome ox* 
palates, wafh them clean, cut them into fix or feven pieces, put 
them into an earthen pot, juft cover them with water, put in a 
blade or two of mace, twelve whole pepper-corns, three or four 
doves, a little bundle of fweet herbs, a fmall onion, half a 
fpoonful of rafpings ; cover it dole with brown paper, and let it 
be well baked. When it comes out of the oven, feafon it witl^ 
fait to your palate. 



4 



CHAP. V, 

To drefs FISH, 

A S to boiled fifh of all forts, you have full directions In th* 
Lent chapter. But here we can fry fifh much better, bu* 
exule we have beef dripping, or hog’s lard. 

Obferve always in the frying of any fort of fifh ; firft, that you 
dry your fifh v-ery well in a clean doth; then flour it. Let your 
tfew-pan you fry them in be very nice and dean, and put in aa 
much beef dripping, or hog’s lard, as wiliaimoft cover your fifh ; 
and be fure it boils before you put in your fifh. Let it fry cuiick, 
and let be a fine light brown, but not too dark a colour. Have 
your fifh flice ready, and if there is occafion turn it ; when it is 
enough, take it up, and lay a coarfe cloth on a difh, on which lay 
your fifh to drain all the greafe from it : if you fry parfiey do it 
quick, and take great care to whip it out of the pan fo foon as 
it is crifp, or it will lofe its fine colour. Take great care that your 
dripping be very nice r and clean. You have directions in the 
eleventh chapter, how to male it fit for ufe, and have it always in 
jeadinefs. 

Some love fifh in batter ; then you muft beat an egg fine, and 
dip your fifh in juft as you are going to put it in the pan ; or a® 
good a batter as any, is a little ale and flour beat up, juft as you 
are ready for it, and dip the fifh, fo fry it. , 

Fijh-fau£e *witb Lobfter . 

For falmon or turbet, broiled cod or haddock, See. nothing 
,5s better than fine butter melted thick: and take a lobfter* 
frruife the body of the fobfter in the butter* and cut tfee flefk 
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into little pieces ; flew it all together, and give it a boil. If you. 
would have your fauce very rich, let one half be rich beef gravy, 
and the other hrif melted butter with lobtler ; but the gravy, I 
think, takes away the lweetneis of the butter and a lobller, and, 
the* fine flavour of fifh. 

, To make Shrimp Sauce . 

Take a pint of beef gravy, and half a pint of fhrimps, thicken 
it with a good piece of butter rolled in flour. Let the gravy be 
well feafoned, and let it boil. 

T 7 make Oyjler Sauce • 

Take half a pint of large oy tiers, liquor and all; put them 
into a fauce -pan, with tWo or three blades of mace, and twelve 
whole pepper- corns ; let them fimmer over a flow fire, till the 
oyfters are tine and plump, then carefully with a fork take out the 
oyfters from the liquor and fpice, and let the liquor boil five or 
fix minutes ; then ftrain the liquor, wafh out the fauce-pan clean* 
and put the oyflers and liquor in the fauce -pan again, with half a 
pint of Gravy, and half a pound of butter juft rolled in a little 
flour. You 'may ' put in two' fpoohfuls of white wine, keep it 
iliring tjll the fauce boils, and all the butter is melted. 

To make 'Anchovy Sauce 

Take a pint of gravy, put in an anchovy, take a quarter of a 
pound of butter rolled in a little flour, and ftir all together till it 
boils* You may add a little juice of lemon, catchup, red wine, 
and -walnut liquor, juft as you pleafe. 

Plain butter melted thick, with £ fpoonful of walnut-pickle, or 
catchup,* is good fauce, or anchovy: In lhort, you may put ai 
many things as you fancy into the fauce ; all other fauce for filh, 
you have in the Lent chapter. 

£ To drefs a Brace of Carp • 

First, lpiock the carp on the head, fave all the blood yon 
can, fc^le it, and then gut it , and wafh the carp in a pint of red 
wine, and the rows ; have fome water bbiling, with a handful of 
fait, a little horfe-radifh, and a bundle of lweet herbs ; put in 
your carp, and boil it foftly. When it is boiled, drain it well 
over the hot water ; in the mean time, ftrain the wine through a 
fieve, put it and the blood into a fauce-pan, with a pint of good* 
gravy, a little mace, twelve corns of black and twelve of white 
pepper, fix cloves, an anchovy, an onion, and a little bundle of 
fweet herbs. Let them fimmer very foftly a quarter of an hour, 
then ftrain it, put it into the fauce-pan again, and add to it two 
fpoonfuls of catchup, and a quarter or a pound of butter rolled in- 
a little flour, half a fpoonful of mufhroom-pickle, if you have 
it ; if not, the fame quantity of lemon-juice, ftir it all together, 
and let it boil. Boil one half of the rows ; the other half beat , 
up with an egg, half a nutmeg grated, a Tittle lemon-peel cut fine 
and a little fait. Beat all well together, and have ready fome nice 
beef dripping boiling in a ftew-pan, into which drop your row 
$md fry them in little cakes, about as big as a crown-piece, of a 
\ r fine 
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fine light brown, and Tome tippets cut three-corner- ways, and 
fry’d crifp ; a few oytiers, if you have them* dipped in a little 
barter and iry’d brown, and a good handful of pariley fry’d green* 

Lay the fifli in the difli, the boiled rows on each tide, the tip- 
pets Standing round the carp, pour the fauce boiling hot over 
the fifli ; lay the frv’d rows and oytiers, with parfley and feraped 
liorfe-radilh and lemon between, allround the difh ; the reft of 
the cakes and oytiers lay in the difli, and fend it to table hot. If 
yo-u would have the fauce white, put in white wine, and good 
tirong veal gravy, with the above ingredients. Drefled as in the 
Lent chapter, is full as good, if your beer is not bitter. 

As to U reding pike, and all other fiifli, you have it in the 
Lent chapter, only this, when you drefs them with a pudding, you 
may add a little beef fuet cut very fine, and good gravy in the 
fauce. This is a better way, than tiewing them in the gravy. 



c H A P. VI. 

Of SOUPS and BROTHS. 

To make frottg Broih for Soups or Gravy. 

T AKE a leg of beef, chop it to pieces, fet it on th$ fire in 
four gallons of water, fenm it clean, feafon it with black and 
white pepper, a few cloves, with a bundle of fweet herbs. Let it 
boil till two parts is watied, then feafon it with fait ; let it boil a 
little while, then tirain it off, and keep it for ufe. 

When you want very tirong gravy, take a flice of bacon, lay 
it in a tiew-pan ; take a pound of beef, cut it thin, lay it on the ba- 
con, flice a good piece of carrot in, an onion diced, a good cruft 
of bread, a few fweet herbs, a little mace, cloves, nutmeg, and 
whole pepper, an anchovy ; cover it, and fet it on a flow fire five 
or fix minutes, and pour in a quart of the above beef gravy ; cover 
it clofe, and let it boil foftly till half is wafted. This will be a 
rich, high brown fauce for fifh or fowl, or ragoo* 

Gravy for White Sauce • 

Take a pound of any part of the veal, cut it into fmall pieces, 
}>oil it in a quart of water, with an onion, a ^lade of mace, two 
cloves, and a few whole peppeF-corns. Boil it till it is as rich 
as you would have it. , 

Gravy for Turkey^ Fowl or Ragoo. 

Take a pound of lean beef, cut and hack it well, then flour 
it well, put a piece of butter as big as a hen’s egg in a tiew-pan : 
when it is melted, put in yotir beef fry it oft all tides a little brown, 
then pour in three pints of boiling water, and a bundle of fweet 
'herbs, two or three blades of mace, three or four cloves, twelve 
whole pepper-corns, a little bit of carrot, a little piece of cruft of 

* bread 



' :ed by LjQOQle 




wade PLAIN and EASY. •£ 

bread toafted brown ; cover it clofe, and let it boil till there Ls about 
a pint or lefs ; then feafon it with fait, and ftrain it off. 

Gravy for a Fowl y when you have no meat nor gravy ready . 
Take the neck, liver and gizzard, boil them in half a pint of' 
water, with a little piece of bread toaffed brown, a little pepper 
and fait, and a little bit of thyme. Let it boil till there is about 
a quarter of a pint, then pour in half a glals of ted wine, boil 
it and ftrain it, then bruile the liver well in, and ftrain it again; 
thicken it with a little piSce of butter rolled in flour, and it 
will be very good. 

An ox’s kidney makes a good gravy, cut all to pieces, and 
boiled with fpice, &c. as in the foregoing receipts. 

You have a receipt in the beginning of the book, in die pre- 
face, for gravies. 

To make Mutton er Veal Gravy , 

Cut and hack your veal well* fet it on the fire with water, 
fvveet herbs, mace and pepper. Let it boil till it is as good aft 
you. would have it, then ftrain it off. Your fine cooks always* 
if they can, chop a partridge or two, and put into gravies. 

To make a ftroHg Fijb Cxravy . 

Take two or three eels, or any filh you have, fkin or fcale 
them, and gut them and wadi them from grit ; cut them into 
little pieces, put them into a fauce pan, cover them with water* 
a little cruft of bread toafted brown, a blade or two of mace and 
fome whole pepper, a few fvveet herbs, a very little bit of lermn* 
peel. 'Let it boil till it is rich and good, then have ready a piece 
of butter, according to your gravy if a pint, as big as a walnut. 
Melt it in the fauce-pan, then ftinke in a little flour, and tols it 
about till it is brown, and then ftrain in the gravy to it. Let it 
boil a few minutes, and it wil} be good. 

' To make Plumb Porridge for Cbrijlmas • 

Take a leg and (bin of beef, put to them eight gallons of 
water and boil them till they are veiy tender, and when the broth 
is ftrong ftrain.it out ; wipe the pot and put in the broth again ; 
then flice fix penny loaves thin, cut off the top and bottom, put 
fome of the liquor to it, cover 'it up and let it ftand a quarter of 
an hour, boil it and ftrain it, and then put it into your pot. Let 
it boil a quarter of an hour, then put in five pounds of currants 
clean walhed and picked ; let them boil a little, and put in five 
pound of railins of the fun (toned, and two pounds of Prucns* 
and let them boil till they fwell ; then put in three quarters of an 
ounce of mace, half an ounce of cloves, two nutmegs, all of 
them beat fine, and mix it with a little liquor cold, and put 
them in a very little while, and take-off the pot ; then put in three 
pounds of fugar, a little fait, a quart of lack, a quart of claret, 
and the juice of two or three lemons. You may thicken with 
fago, inftead of bread, if you pleafe ; pour them into earthen 
pans, and keep them for ufe. You muft boil two pounds cf 
. pruens 
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pruens in a quart of water till they are tender, and drain tkerfi 
into the pot, when it is boiling. 

To make ftrong Broth to keep for TJfe • 

Take part of a leg of beef, and the feraig-end of a neck of 
tnutton, break the bones in pieces, and put to it as much watef 
as will cover it, and a little fait ; and when it boils, fkim it clean, 
and put into it a whole onion duck with clovds, a bunch of 
fweet herbs, fome pepper, a nutmeg quartered. Let thefe l^oil 
till the meat is boiled in pieces, and the drength boiled out of it ; 
then put to it three or four anchovies, and wheft they arc diffolv’d* 
drain it out ahd keep it for life. 

A CroFivfiJl) Soupi £ 

Take a gallon of water, ai|d' fet it a boiling Jyput in it a bunch 
of fweet herbs, three ot four blades of mace, an onion duck with 
doves, pepper and fait ; then have about two hundred, craw-filh, 
litve out about twenty, then pick the red from the IhellS, fave 
the tails whole ; the body and fhells beat in a mortar, with a pint 
of peas, green or .dry, fird boiled tender in fair wrtwfr, put your 
boiling water to it, and draining it boiling hot through'a cloth till 
you have all the goodnefs out of it ; fet it over a dow fire or dew- 
bole, have ready a French roll cut very thin, and let be, very dry, 
put it to your fpup, let it dew till half is waded, then put a piece, 
of butter as big as an egg into a fauce pan, let it fimmer till it 
bas done making a noife, drake in two tea fpoonfuls of flour, 
Itirring it about, and an onion ; put in the tails of the fifh, give 
them a (hake round, put to them a pint of good gravy, let it boil 
four or five minutes foftly, take out the onion, and put to it a pint 
©f the foup, dir it well together and pour it all together, and let 
it fimmer very foftly a quarter of an hour ; fry a French roll very 
nice and brown, and the twenty craw-filh, pour your foup into 
the difh, and lay the roll in the middle, and the craw-fifli round 
the difh. 

Fine cooks boil a brace of carp and'tehch, and may be a lobdef- 
or two, and many more rich things, to make a craw-fifh foup j' 
but the above is full as good, and wants no addition. 

A good Gravy Soup. % 

Take a pound of beef, a pound of veal, and a pound of.mut* 
top cut and hacked all to pieces, put it into two gallons of water, 
with an old cock beat to pieces, a piece of carrot, .the upper crud 
of a penny loaf toaded very crifp, a little bundle of fweet herbs, 
an onion, a tea fpoonful of black pepper and one of white pepper, 
four or five blades of mace, and four cloves ; cover 'it, and let it 
dew over a flow fire till half is waded, then drain it off and put 
it into a clean fauc£-pan, with two or three large fpoonfuls of 
rafpings clean lifted, half an ounce of traffics and morels, three 
or ' four heads of celery wafhed very clean and cut fmall, an ox** 
palate, fird boiled tender and cut in pieces, a few cocks-eombs, 
a few of the little hearts' of young lavoys ; cover it clofe, and 
let it fimmer very foftly over a flow fire two hour# ; then have 
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tcady a French roll fry’d and a few force-meat balls fry ’d, put 
them in your dilh and pour in your foup. You may boil a leg of 
veal, and leg of beef, and and as many fine things as you plcaie ; 
but I believe you will find this rich and high enough* 

You may leave out the cocks -combs, and palates, truffles, 
if you don’t like them, it will be good foup without them ; and 
if you would have your foup very clear, don’t put in the rafpings. 

Obferve, if it be a china difh not to pour your foup in boiling- 
hot off the fire, but fet it 'down half a minute, and put a ladleful 
in firft to warm the difh, then put it in ; for if it be a froft, the 
bottom of your difh will fly out. Vermicelli is gbod in it, aa 
ounce put in juft before you take it up, let it boil four or five 
minutes. 

You may make this foup of beef, or veal alone, juft as you 
fancy. A leg of b^ef will do either without veal, mutton,' or fowl* 
A Green Peas Soup, 

Take a fmall knuckle of vtal, about three or four pounds, 
chop it all to pieces, fet it on the fire in fix quarts of water, a little 
piece of lean bacon, about half an ounce, fteeped in vinegar aa 
.hour, four or five blades of mace, three or four cloves, twelve 
pepper-corns of black pepper, twelve of white, a little bundle of 
fweet herbs and parfley, a little piece of upper cruft toafted ctifp* 
cover it clofe, and let it boil foftly over a flow fire till half is 
Wafted ; then ftrain it off, and put to it a pint of green peas and 
a lettuce cut fmall, four heads of celery cut very fmall, and 
wafhed clean : cover it dole, and let it flew very foftly over a (lour 
fire two hours ; in the mean time boil a pint of did peas in a pint 
of water very tender, and ftrain them well through a coarfe hair- 
lieve and all t^e pulp, then pour it into the foup, and let it boil 
together. Seafon with fait to your palate, but not too much, 
fry a French roll crifp, pour it into your difh, and pour your foup 
in. Be fure there be full two quarts. 

Mutton gravy will do, if you have no veal ; or a fliin of beef 
chopped to pieces. A few afparagus-tops are very good in it. 

A White Peas Soup • 

' Take about three pounds of thick flank of beef, or any lean 
part of the leg chopped to pieces ; fet it on the fire in three gal- 
lons of water, about half a pound of bacon, a fmall bundle of 
fweet herbs, a good deal of dried mint, and thirty or forty corns 
of pepper ; take a bunch of celery, waffl it very clean, put in the 
, green tops, and a quart of fplit pejfs, cover -it clofe ^nd let it boil 
till two parts is wafted ; then ftrain it off, and put it into a clean 
fauce-pan, five or fix heads of celery cut fmall and waffled clean, 
cover it clofe and let it boil till there is about three quarts ; then 
cut fome fat and lean bacon in dice, fome bread in alee, and ftp 
them juft crifp ; throw them into your diffl, feafon your foup with 
fait and pour it into your diffl, rub a little dried mint over it, and 
fend }t to table. You may add force-meat balls fryM, cocks- 
combs boiled in it, and an ox’s palate ftewed tender ana cut fmall. 
Stewed fpinach. well drained, aud laid round the diffl is very pretty. 

Another 
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Another H r dy to make it. 

When you boil a leg of pork, or a good piece of beef, favCt 
the liquor. When it is cold take off the fat, the next day boil a 
leg of muttou, fave the liquor, and when it is cold take off the 
fat, fet it on the fire, with two quarts of peas. Let them boil 
till they are tender, then put in the pork or beef liquor, with the 
ingredients as above, and let it boil till it is as thick as you would 
have it, allowing for the boiling again ; then ftrain.it off, and add 
the ingredients as above. You may make your foup of veal o t 
mutton gravy- if you pleafe, that is according to your fancy • 

A CbefnHt Soup • _ 

Take half a hundred of chefnuts, pick them,* put them in an 
earthen pan, and fet them in an oven half an hour ; or roaft them 
gently over a flow fire, but take care they don’t burn ; then peel 
them, and fet them to ftew in a quart of good beef, veal, or 
mutton broth, till they are quite tender* In the mean time, take 
n piece or flice of ham, or bacon, a pound of veal, a pigeon beat 
to pieces, a bundle of fweet herbs, an onion, a little pepper and 
inace, and a piece of carrot ; lay the bacon at the bottom of % 
llew-pan, and lay the meat and ingredients at top. Set it over 
a flow fire till it begins to ftick to the pan, then put in a cruft of 
bread, and pour in two quarts of broth. Let it boil foftly till 
one third is wafted ; then ftrain it off, and add to it the chefnuts. 
Seafon it with fait, and let it boil till it is well tafted, ftew two 
pigeons in it, and a fry’d French roll crifp j lay the roll in tho 1 
middle of the difli, and the pigeons on each lide ; pour in th* 
foup, and fend it away hot. 

A French cook will beat a pheafant and brace of partridges to 
pieces, and put to it. Oarnifh your difti with hot chefnuts. 

To make Mutton Broth • 

Take a neck of mutton about fix pounds, cut it in two, boil 
the feraig in a gallon of water, fkim it well, then put in a little 
bundle of fweet herbs, an onion, and a good cruft of bread. Let 
it boil an hour, then put in the other part of the mutton, a turnip 
or two, fome dried marigolds, a few chives chopped fine, a little 
pariley chopped fmall ; put thefe in about a quarter of an hour 
before your broth is enough. Seafon it with fait ; or you may 
put in a quarter of a pound of barley or rice at firft. Some love 
it thickened with oatmeal, and fome w r ith bread ; and fome love it 
fcafon’d with mace, inftcad of fweet herbs and onion. All this is 
fancy, and different palates. If you boil turnips for fauce, don’t 
boil all in the pot, it makes the broth too ftrong for them, but 
boil them in a fauce -pan. 

Beef Broth . 

Take a leg of beef, crack the bone in two or three parts, wa(h 
it clean, put it into a pot with a gallon of water, lkim it well, 
then put in two or three blades of mace, a little bundle of parfley 
and a good cruft of bread. Let it boil till the beef is quite tender, 
ami .the finews. Toaft fome bread and cut it in dice, and lay in 
your difti ; lay in the meat, and pour the loup in, ' 
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Barley Broth* 

- .* *Take a leg of beef, chop it all to pieces, boil it in three gal * 
Ions of water, with a piece of carrot, and a cruft of bread, till it ia 
half boiled away ; then ftrainit off, and iut it into, the pot Again* 
with half a pound of barley, four or five ' heads of celery wafiied 
clean and cut fmall, a large onion, a bundle of fweet herbs, a lit- 
tle parlley chopped {mail, and a few marigolds. Let this boil an 
hour. Take a cock or large- fowl, clean picked and wafhed, and 
put into the pot ; boil it till the broth is quite good, then feafon 
with fait* and fend it to table, with the fowl in the middle. This, 
broth is very good without the fowl. Take out the onion and . 
fweet herbs, before you fend it to table. 

Some make this broth with a (beep's head, inftead of a leg of 
beef, and it is very good ; but you muft chop the head all to pieces. 
The thick flank, about fix pounds to fix quarts of water, makes good 
broth ; but then put the barley in With the faeat, firft fkim it well, 
boil it an hour very foftly, then put ill the above ingredients* 
with turnips and carrots clean fetaped and parfed, and cut in little 
pieces. Boil all together foftly, till the broth is very good $ then 
' feafon it with, fait, and fend it to table, with the beef in the 
middle, turnips and carrots round, and pour the broth over all. 

To make Hodge-podge* 

Take a piece of beef, fat and lean together about a pound, a 
pound of veal, a pound of feraig of mutton, cut all into little 
pieces; fet it on the fire, with two quarts of water, an ounce of 
barley, an onion, a little bundle of fweet herbs, three or four 
/ - heads of celery walhed clean and cut fmall, 1 little mace, two or 
| three cloves, fom'q whole pepper, tied all in a muflin rag, and put 
to the meat three, turnips pared and put in two, a large carrot 
feraped clean and cut in fix pieces, a little lettuce cut fmall, put all 
in the pot, and cover it cloie* Let it ftew very foftly over a floW 
fire five or fix hours ; take out the fpice, fweet herbs, Und oniort, 
and pour all into a foup di(h, and fend it to table ; firft feafon it 
with fait. Half a pint of green peas, when it is the feafon for 

them, is very good. If you let this boil faft it will wafte too 
much ; therefore you cannot do it too flow, if it does bat fimmer* 
All other ftews you have in the foregoing chapter ; and foups in 
the chapter of Lent* , 

To Make Pocket Soap* 

Take a leg of veal, ftrip off all the fkin and fat, then take all 
the mufcular or flefhy parts .clean from the bones. Boil this flefh 
in three or four gallons of water till it comes to a foong jelly, and 
that the meat is goochfor nothing. Be fure to keep the pot clofe 
covered, and not do too faft $ take a little out Jn a lpoon now and 

then, and when you find it is a good rich jelly, ftrain it through 
a fieve into a, clean ear then, pan, when it is cold take off all the 
fkim and fat from the top, then provide a large deep ^ (Jew -pap. 
with water boiling over a ilove,' r then' take feme deep china cups, 
or well glazed earthen ware, and fill thefe cups with the jelly, 
which you muft t ak* clear from the fettling at the bottom, and fee 

H ' them 



Digitized by Google 




98 ^ «/COOKERy, . 

them in the ftew-pan of water. Take great care that none of the 
water gets into the cups ; if it does it will fpoil it. Keep the 
; water boiling gently all the time till the jelly becomes as thick as 
glew, take them out and let them ftand to cool, .and then turn the 
, glew out into l'ome ne* coarfe flannel, which draws out all the 
- moifture, turn them ia fix or eight hours on frefh flannel, and lb 
do till they are quite 4ry* Keep it in a dry warm place, and in a 
. little time k will be life a dry hard piece of glew, which you may 
. carry in your pocket Without getting any harm. The belt way is 
% to put it into little tin (boxes. When you ufe it boil about a pint 
of water, and ppur itjona piece of glew about as big as a fmall 
walnut, flirring it all the time till it is melted. Sealon with fait 
to your palate ; and if you chute any herbs or fpice, boil them in 
. the water firft, and tfien pour the water over the glew. 

• To make Portable Soup • 

Take two legs of f>eef about fifty pounds weight, take off all 
' the Ikinand fat as well as you can, then take all the meat and 
finews clean from the bones, which mert put into a large pot, and 
L put to it eight or nifie gallons of foft water ; firft make, it boil, 
then put in twelve anchovies, an ounce of mace, a quarter of an 
. ounce of cloves, an ounce of Whole pepper, black and White toge- 
ther, fix large oniops peeled and cut in two* a little bundle of 
thyme, fwect-majorkm, and winter-favory, the dry hard cruft of 
a two -penny loaf, llir it altogether, and cover it clofe, lay a 
weight on the cover to keep it clofe down, and let it boil foftly for 
eight or nine hours^then uncover it, and ftir it together ; cover it 
clofe again, and let it boil till it is a very rich good jelly, which 
lyou will know by tiking a little out now and then, and letting it 
cool. When you think it is a thick jelly, take it off, ftrain it 
. through a coarfe hair bag, and prefs it hard; then ftrain it 
through a hair fieve into a large earthen pan ; when it is quite 
cold take off all tht fkim and fat, and rake the fine jelly clear from 
.the fettlings at botfoitf, and then put the jelly Into a large deep 
^ell-tinned ftew-pin. Set it over aftove with a flow fire, keep 
flirring it often, and t^Jce great care it neither flicks to the pan or 
.burns. When you find the jelly, very fliff and -thick, as it will be ^ 
in lumps about the pan, take'h ‘out, and put it into large deep 
#hina cups, or well glazed earthen ware. Fill the pan two thirds 
.full \yith water, aud when the water boils, fet in your cups. Be 
: ftire no water gets'into the cupi, and keep the water boiling foftly 
all the time till- you find the jelly is like a ftiff glew ; take out the 
cups, and when they are cool,' turn out the glew into a coarfe 
new flannel. Let it lay eight or nine hours, keeping it in a dry 
warm place, and turn it on frefh flannel till it is quite dry, and the 
glew will be quite hard ; put it into clean new flone pots, keep it 
clofe covered from duft and dirt, in a dry place, and where rm 
damp can come to it* 

When you ufe it, pour boiling water on it, and ftir it all the 
time till it is melted. Seafon it with fait to your palate. A piece 
as big as adaige Walnut will make a pint of water very rich ; but 
' - as 
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tt s to that you arc to- make it as gpod as you pleafe : if for^foup, fry 
a French roll and lay in the middle of the diih, and when the 
glcw is difloived in the water, give it a boil, and pour it into a 
difh. If you chufe it for change* you may boil either rice, or 
barley, vermicelli, celery cut fmall, or truffles or morels ; but 
let them be very tenderly boiled in the water before you ftir in the 
.glew, and then give it a boil altogether. You may, when you 
would have it very fine, add force-meat balls,. cock*s comb 9 , or a 
palate boiled very tender, and cut into little bits ; but it will be 
Very rich and good without any of thefe ingredients. . 

if for gravy* pour the boiling water on to what quantity you 
think proper ; and when it is difloived, add what ingredients you 
pleafe* as in other fauces. This is only in the room of a rich 
jrood graVy* You may make your fauce either weak or firong* by 
Adding more or lefs* 

Rules to 1$ olferved in nidking Soups or Broths » 

First take great care the pots, or fauce-pans and covers be very - 
jelean and free from all greafe and fand, and that they be well tin- 
ned, for fear of giving the broths and foups any brafly tafte. If 
you have' time to flew as foftly as you can, it will both have a 
liner flavour, and the meat will be the tenderer. But then obferve 
when you make foups or broth for prefent ufe, if it is to be done 
foftly, don*t t put much more water then you intend to have foup 
or broth ; and if you have thq convenience of an earthen pan or 
pipkin, and fet it on wood embers till it boils, then fkim it, and 
put in ypur feafonihg $ cover it clofe, and fet it on embers*, fo 
that it may do very fqftly for fome time* and both the meat and 
broths will be delicious. You ipuft obferre in all broths and 
foups, that one thing does not tafte more than another y but that 
the tafte be equal, and it: has a fine agreeable reliffl, according to 
What you defigu it for 5 and you mull b6 fure, that all the greens 
and herbs you put in be cleahed, waffled, and picked. 



C H A P. VII/ 

Of P U P P I N G S* 

An Oat Pudding to bale* , 

O F oats dfcco&icated take two pounds, and of newmilk enough 
to drown it, eight ounces of raifins of the fun ftoned, ah 
equal quantity of currants neatly picked, a pound of fweet fuet 
finely fjired, fix new-laid eggs well beat, feafoned with nutmeg, 
beaten ginger ajid fait ; mix it all well together, it wijl make a 
better pqdaing than rice. 

To make a Calf's Foot Pudding . 

Take of calves feet one pound minced very fine, the fiat 
And the brown to be taken out, a pound and a half of fuet, pick, 
» Ha off 
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off all the (kin and (lircd it (mail, fix eggs , but half the white*, 
beat them well, the crumb of a haif-pennv roll grated, apoui.4 
of currants clean picked, and wafhed and rubbed in a cloth ; milk, 
a* much as will moillen it with the eggs, a handful of flour, a little 
fait, nutmeg, and fugar, to feafoa it to your talle. Boil it nine 
hours with your meat ; when it is done, lay it in your difh, and 
pour melted butter over it. It is very good with white wine and 
lugar in the butter. 

To make a Pith Pudding. 

Take the’quantity of the pith of an ox, and let it lay all n\ght 
in water to (oak out the blood ; the next morning ilrip it out of the 
(kin, and beat it with the back of a fpoon in orange water till it is 
as fine as pap ; then take three pints of thick cream, and boil in it 
two or three blades of mace, a hutmeg quartered, a flick of cin- 
namon ; then take half a pound of the belt Jordan Almonds, 
blanched in cold water, then beat them with a little of the creafo, 
and as it dries put in more cream, and when they are all beaten, 
(l rain the cream frem them to the pith ; then take the yolks rf 
ten eggs, the whites of but two, beat them very well, and put 
them to the ingredients : take a fpoonful of grated bread, or Na- 
ples bifeuit, mingle all thefe together, with half a pound of fine 
fugar, and the marrow of four large bones, and a little fait ; fill 
them in a fmall ox or hog’s guts, or bake it in a dilh, with a puff- 
paifce under it and round the edges. 

To make a Marrdrjj Pudding • 

Take a quart of cream, and three Naples Bifcuits, a nutmeg . 
gVated, the yolks of ten eggs, the whites of five well beat, and 
fugar to your tafte $ mix all well together, and put a little bit of 
butter in the bottom of your fauce-pan, then put in your fluff and 
fet it over the fire, and Air it till it is pretty thick, then pour it 
into your pan, with a quarter of a pound of currants, that have 
been plumped in hot water, ftir it together, and let k ftand all 
night. The next day put l'ome fine pafle and lay at the bottom of 
your difh, and round the edges ; when the oven is ready, pour in 
ybur fluff, and lay long pieces of marrow, on . the top. Half an 
hour will bake it. You may ufe the fluff when cold. 

A boiled Suet P adding* 

Take a quartnf milk, a pound of fuet (bred finally four egg^ 
two ipoonfuls of beaten ginger, or one of beaten pepper, a tea- 
fpoonful of fait ; mix thfe eggs and flour with a pint of the milk 
very thick, and the feafoning mix in the rell of the milk and the 
fuet. Let your batter be pretty thick, and boil it two hours. 

A boiled Plumb Pudding • 

Take a pound of fuet cut in little pieces not too fine, a pound 
of currants, and a pound of raifins floned, eight eggs, half the 
whites, the crumb of a penny loaf grated fine, half a nutmeg 
grated, and a tea-fpoonful of beaten ginger, a little fait, a pound 
of flour, a pint of milk $ beat the eggs firft, then half the milk, 
beat then* together, and by degrees Uir in the flour and bread 
■ ' together, 
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together, then the fuet, fpiee and fruit, and as.much milk as will 
mix it well together very thick. BoU it fivehours. 

A YjorkJbire Padding* 

Taxi a quart of milk, four eggs, and a little fait, make it up 
into a thick batter with flour like a pancake batter. You mull, 
have a good piece of meat at the fire, take a ftew-pan and pur 
Ipme dripping in, fet it on the fire ; when it boils, pour in y«usi 
pudding ; let it bake on the fire till you think it is nigh enough,: 
then turn a plate upfide-down in the dripping-pan, that the drip-, 
ping may not be blacked; fet your ftew-pan on it under your 
meat’, and let the dripping drop, on the pudding, and the heat of 
the fire come to it, to make it of a fine brown. When your meat, 
is done and fent to table, drain all the fat from your pudding, : andj 
fet it on the fire again to dry a little; then Aide it as dry as you 
can intp a di(h, .melt fome butter, and pour into a cup, and fet; in 
the middle of the pudding. It is an* exceeding good pudding; 
the gravy of the meat eats well with it. 

A Steak Pudding . 

< Make a good cruft, with fuet (hred fine with flour, and mix it r 
up with cold water ; feafon it with a little fait, and make a pretty 
ftiff cruft, about two pounds of fuet, tp a quarter of a peck of 
flour. Let your fteaks be either beef or mutton, well ieafoned 
with pepper and fait, make it up as you do'an apple-pudding, tie 
it in a cloth, andiputit into the water boiling. If i% bq a large 
pudding,^ it will take five hours; if a fmallone three hours. This 
is the beft cruft for an apple pudding. . Pigeons eat well this way. 

A Fer micella Pudding with Marrow • - - 

First make your vermicella ; take the yolks of two eggs, and 
mix it up with juft as much fiour as will make it to amt pafte, 
roll it out as thin as a wafer, let it lie to dry till you can roll it 
up clofe without breaking, then with a (harp knife cut it very*, 
thin, beginning at the little end. Have ready fome water boiling, ! 
into which throw the vermicella ; let it boil a minute or two at, 
moft, then throw it into a fieve, have ready a pound of marrqyyy 
ky a layer of marrow, and a layer of vermicella, and fo cm till all 
is laid in the dilh. When it is a little cool, beat it up very well 
together, .take ten eggs, beat them and mix them with the 
other, grate the crumb of a penny loaf, and mix with it a gill of 
fack, brandy, or a little rofe water, a teafpoonful of fait, a (mail 
nutmeg grated, a little grated lemon -peel, two large blades of 
mace well dried and beat fine, ' hair a pound of currants clean 
waftied and picked, half a pound of raifins ftoned, mix all well 
together, and fweeten to your palate ; lay a good thin cruft at the 
bottom and (ides of your di(h, pour in the ingredients, and bake . 
it an hour and a half in an oven not too hot. You may either 
put marrow or beef fuet (bred fine, or a pound of butter, which 
you pleafe. When it comes out of the oven, ftrew fome fine fu- 
gar over it, and fend it to table. You may leave out the fruit if 
* H 3 you 
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yo\t pteaft, -»h 3 Vou m*y fof change t&d half an ounc* of citron*' 
ind half an ounce of ckndied drihgo-peel A red fine, 

S*W Dvmpfinu 

T kni A pint of Milk, four egg c, a pound of fuet, and a pound 
of ciirfAtufe, two teafpoonfuh of fait, three of ringer ; firft take 
&alf the milk, And mix it like a thick batter, then put the eggs, 
And the fait and ginger, then the reft of the mjlk by degrees, 
with the fuet and currants, and flour to make it like a light paffe, 
when the water boils, make them in rolls as big as a large turkey’s 
dgg. With a little flour ,* then fiat them, and throw them into* 
Boiling water. Move them foftly, that they don’t flick together, 
Keep the water boiling all the time, and half an hour will boil 
them. 

An Oxford 'Pudding \ 

A quarter of a pound of bifcuit grated, a quarter of a pound of 
Mirrtnts clean wafhed and picked, a quarter of a pouna of fuet 
flired fmall, half a large fpoonful of powder fugar, a very little 
fait, and fome grated nutmeg 5 mix all well together, then take 
two yolks Of Oggs, and make it up in balls as big as a turkey’s egg. 
Fry them in frefh butter of a fine light brown? for (knee have 
Melted butter and fugar, with a little fack or white wine. You 
ihuft mind to keep the pan fhaking about, that they may be aU of 
4 fine light brown, • » 

Ail other puddings you have in the Lent chapter, 

Rules lo be obferved in making Puddings , fer, 

In boiled puddings, take great care the bag or cloth be very 
dean, and not foapy, And dipped in hot water, and then well 
loured, If a bread-pudding, tie it loofe \ if a batter- pudding, 
tifc it cloft, and be fore the water boils when you put the pudding 
in, and yon Mould move your puddings in the pot now and then, 
ftr fear tKfeV flick. Whfcn you make * batter pudding, firft mix 
the floof well With a little milk, then put in the ingredients by 
degrees, And it Will be fmooth and not have lumps ; but for a 
plain batter-pudding, the befl way is to flrain it through a coarfe 
hair fieve, that it may neither have lumps, nor the treadles of the 
4 ggs : and all other puddings, flrain the eggs when they are beat* 
I? you boil them in Wooden bowls, or china difhes, butter that 
fefide before you put in fo uf batter 5 and ail baked puddings^ 
putter the pan or dilh, bfcfojt the pudding is put in* 
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C H A P. VIII. 

Of P I E S. 

To make a very fine Jhveet Lamb of Veal Pye f 

S EASON your lamb with fait, pepper, cloves, mace, arid 
nutmeg, all beat fine, to your palate. Cut your lamb or 
veal into little pieces, make a good puff-pafte cruft, lay it into 
. your drib, then lay in yotir meat, rfrew on it fome ftoraed raifins 
and currants clean wafhed, and fome fugar ; then lay on it fame 
forced -meat ball* made fweet, and the fummer fome artichoke 
bottoms boiled, and fcalded grapes in the winter. Boil Spanilh 
potatoes cut in pieces* candied citron, candied orange and lemon - 
peel,' and three or four blades pf mice.; put butter, on the top, 
dofe up your pye and bake it. Have ready againlt it comes out, 
of the oven, a caudle made thus : take a pint of white wine and 
' mix in the yolks of three eggs, ftir it well together over the fire, 
one wayy all the time till it is thick ; ; ; tfien take it off, for in fu* 
gar enough to fweeten it, and fqueeze in the juice of a lemon ;> 
pour it hot into your pye* ind clofe it up again. Send it hot u* 
table. 

To make a pretty fuwet Lamb or Feed Pye. 

First make a good cruft* butter the dHh, and lay in your 
bottom ind fide cruft ; then cut your meat into fmall pieces * 
feafon with a very little fait, fome mace and nutmeg beat fine and 
ftrewed over; then, lay a layarbf meat, and ftrew according to 
your fancy, fome currants clean wafoed and picked, and a few 
raifins ftoned all over the meat 5 lay another- layer of meat, put a 
little butter at the top, arid a little water juft enough to bake it and 
no more. Have ready againft it comes out of the oven, a whit* 
wine caudle made very fweet, -asd fend it to table hot. 

A fatomry Veal Pye . 

Take' a breaft of veal* cut it into pieces, feafon it with peppei 
and fait, lay it all into your cruft, boil' fix or eight eggs hard, take 
only (he yolks, put them into the pye here and there, fill your 
Idilh dlmoflfull of water, put On the lid, and bake it well* 

To make a favoury Lamb or Veal Pye . 

Make a good puff-pafte cruft, cut your meat into pieces, fea- 
.fon it to your palate with pepper, fait, mace, cloves, and ' nut* 
meg finely beat ; lay it info yotir cruft with a few lambftontes and 
fweetbreads feafoned as your meat, atfo fome oyfters and force- * 
meat balls, hard yolks of eggs, arid the top9 of afparagus two 
inches long, firft boiled gfedri ; put buttter all over the pye, put 
xm the lid and 'fist it in a quick Oven an hour and a half, a tad - then 
have ready the liquor, made thus : take a pint of gravy, the 
••yfkerdbpiitt, a gill of red wine, and a little grated nutmeg : mix 
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all together with the yolks of two or three eggs beat, and keep It 
ftirring all one way all the time. When it boils, pour it into 
your pye ; put on the lid again.^' 'Send it hq* to tyble. You mull 
make liquor according to your pye. 

To, make a Calf's Foot Pye . 

First, fet four calves feet on in a fauee-pan in three quart* 
of water, with three or four blades of mace $ let them boil toftly 
till there is about a pint and a half, then take out your feet, ftrain 
' the liquor, and make a good cruft ; coyer your di(h, then pick off 
the flefti from the bone, lay half in the difti, ftrew half a pound 
of currants cleap walked and picked over, and half a pound of 
raifins ftoned ; lay on the reft of the meat, then Ikim the liquor, 
fweeten it to the palate, and put in half a pint of white wine ; 
pour it into the ddhf put on your lid, and 1* an hour and a 

To make an Olive Pye< 

Make your cruft ready, then take the thin collops of -the beft 
end of a leg of veal, as many as you think will fill your pye. 
Hack them with the bade of a knife, and feafon' them with ialt, 
pepper, cloves and mace ; walh over your collops with a bunch 
of feathers dipped in eggs, and have m readinefs a good handful 
of fweet herbs Ihred fmall. The herbs muft be thyme, parfley' 
and fpinach, the yolks of eight hard eggs minced, and a few 
oyfters parboiled and chopped, fome beef fuet ihred very fine* 
mix thefe together, and ftrew them over your collops, then fprinkie 
a little orange-flower water over therp, and roll the collpp* up very 
clofe, and lay them in your pyo, ftrewing the /cloning over that 
is left, put . butter on the top, and dole your pye. When it 
comes out of the oven, have ready fome gravy hot, and pour into 
your pye, one anchovy diflolved in the gravy, pour it in boiU 
ing hot. You may put in artichoke-bottoms and chefnuts, if you 
pleafe. You may leave out the orange -flower water, if you don’t 
like it* s 

To feafon am Egg Pye 

Boil twelve eggs hard, and (bred them with one pound of beef 
fuet, or marrow (hred fine. Seafon them with a little cinnamon, 
and nutmeg beat fine, one pound of currants clean wafhed and 
picked, two or. three fpoonfuJ[s of cream, and a fittle fa$k and 
ro(V water mixt all together, and fill the pye. When it is baked, 
ftir in half a pound of irelh butter, and the juice of a lemon* 

To male a ftfutton Pye . 

Take a loin of mutton, take off the ikin and fat of the in- 
side, cut it into, fteaks ; feafon it well with pepper and fait to your 
palate. Lay it into your cruft, fill it, pour in as much water as 
will almoft nil the difli ; then put on the’ cruft, and bake it well* 



A' \\ Beef Steak Pye . 

Take fine rump fteaks, beat them with a rolling-pin, then 
feafon them with pepper and fait, according to your palate, make 
4 good cruft, lay in your fteaks, fill your difli, then pour in ao 
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much water as will half Jill the dilh. Put on the . cruft,* and]bake 
It well# 

A Ham Pye • 

Take fome cold boiled ham, and flice it about half an inch 
thick, make a good cruft, and thick, ever the difh, and lay a layer 
of ham, (hake a little pepper over it, then take a large young 
fowl clean jpicked, gutted, waftied and linged ; put a little pepper 
and fait in the belly, and rub a very little fait on the outliae ; 
lay the fowl on the ham, boil fome eggs hard, put in the yolk* 
and cover all with ham, then lhake fome pepper on the ham, 
and put on the top-cruft. Bake it well, have ready when it cornea 
out of the oven lome very rich beef gravy, enough to fill the 
pye ; lay on the cruft again, and fend it to table hot. A frefh 
ham will not be fo tender ; fo that v I always boil my ham one 
day and bring it to table, and the next day make a pye of it. It 
does better than an unboiled ham. If you put two large fowls 
\n they wiH make a fine pye ; but that is according to your com- 
pany, more or lef£. The larger the pye, the finer the meat eats. 
The cruft muft be the fame you make for a venifon-pafty. You 
fhould pour a little ftrong gravy into the pye when you make it, 
juft to bake the meat, and then fill it up when it comes out of the 
oven. Boil fome truffles and morels and put into the pye, which 
Js 3 great addition, and fome Jrefti midhrooms, or dried ones. 

To make a Pigeon Pye • 

Make a puff-pafte cruft, cover your dilh, let you pigeons be 
very nicely picked. and cleaned, feafon them with pepper and fait, 
jincfput a good piece of fine frefh butter with pepper and fait* in 
their bellies 5 lay them in your pan, the necks, gizzards, livery 
pinions and hearts lay between, with the yolk of a hard egg and 
and a beef fteak in the middle ; put as much water as will almoft 
fill the difh, lay on the top -cruft, and bake it well. This is the 
beft way to make a pigeon pye j but the French fill the pigeons 
with a very high force-meat, and lay force-meat balls_ round the 
ii)fide r with afparagus-tops, artichoke -bottoms, mufhrooms, traf- 
fics and morels, and feafon high ; but that is according to different 
palates* 

To ftiake a Gibblet Pye • 



Taice two P a ir of gibblets nicely cleaned, put all but the livers 
^nto a fauce-pan, with two quarts of Water, twenty corns of 
whole pepper, three blades of mace, a bundle of fweet herbs, 
and a large onion ; cover them clofe, and let them ftew very foftly 
till they are quite tender, then have a good cruft ready,' cover 
your dim, lay a fine rump fteak at the bottom, feafon’d with pep- 
per and fait ; then lay in your gibblets with -the livers, and ftrairi 
the liquor they were ftewed in. Seafon it with fait, and pour 
Into your pye ; put on the lid, and bake it an hour and a half. 

To make a Duck Pye . 

. Make a puff-pafte crbft, take two ducks, feald them and make 
them very clean, cui off the feet^ the pinions, the neck and 
^a<}, al) picked and fealded, with the gizzards, livers and 

hearts : 
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tearts : jpick out All the fat of the infide, lay a cruft all over the 
- ctifh, fcalon the ducks with pepper and . fait, infide and oUt, lay 
them in your difh y and the gibblets at each end feafoned ; put , in 
As much water as will almoft fill the pye, lay on the cruft, and 
bake it, but not too much. 

To make a Chicken Pye. 

Make a puff-pafte cruft, take tvvo young chickens, cut them to 
pieces, feafon them with pepper and fait, a little beaten mace, 
lay a force-meat made thus round the fide of the difti : Taka 
half a pound of veal, half a pound of fuet, beat them quite fine 
in a marble mortar, with as many crumbs of bread ; feafon it 
with a little pepper and fait, .an anchovy with the liquor, cut 
the anchovy to pieces, a little lemon-peel cut very fine and Hired 
imall, a very little thyme, mix all together with the yolk of an 
egg, make fome into round balls about twelve, the reft lay round 
the difh. Lay in one chicken over the bottom of the difli, take 
two fweetbreads, cut them into five or fix pieces, lay them all 
ovef, feafon them with pepper and fait, ftrew over them half an 
ounce of trufiies and morels, two or three artichoke- bottoms cut 
to pieces, a few cocks-combs, if you have them, a palate boiled 
tender and cut to pieces ; then lay on the other part of the chicken* 
put half a pint of water in,. and cover the pye. Bake it well, 
and when it comes out of the oven, fill it with good gravy, lay 
on the cruft,, and fend it t;o table, 

to make a Cbefiirt Pork Pye. 

Taic£ a loin of p6rk, fkin it, cut it into fteakfc, feafon it wh4i 
ftlt, nutmeg, and pepper ; make good cruft, lay a layer of pork, 
then a large layer of pipping pared and cored, a little fugar, enough, 
to fweeten the pye, then another layer of pork ; put in half a 
pint of white wine, lay fome butter on the top, and clofe your 
pye. If your pye bfe large, it Will take a pint of wjhito jrine. 

To make a Devon Jhire Squab Pye . 

Make a good cruft, cover the difh all over, put at the bottom 
a layer of fliced pippens, ftrew over them fome fugar, then a 
layer of mutton-fteaks cut from the loin, well feafoned with pep- 
per and fait, then another layer of pippins ; peel fome onions, and 
flice them thin, lay a layer all over the apple's, then a layer of 
tnutton, then pippins and onions, pour in a pint of water, fo clofe 
your pye and bake it. 

To make an Ox Cheek Pye . ; . 

First bake your ox cheek as at other times, but not too mucfy> 
put in the oven over night And then it will be ready the next day } . 
make fine puff-pafte cruft, and let your fide and top-cruft be thick j 
let your dilh be deep. to hold a good deal of gravy, cover yoiif 
,difn with cruft, then cut off all the flefti, kernels and fat of the 
head, with the palate cut in pieces, cut |he meat into little pieces 
as you do for a hafh, lay in the meat, take an ounce of trulHcfi 
and p'ovqIs and throw them over the meat, the yolks Of fix eggs 
bpilccLhard, a gill of pickled mufhrooms, or ’frefc ones are bettef, 
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iT yofi have them ; put in a good many forefc-meat bafts, a fev? 
artichoke -bottoms and afparagus-tops, if you have any. Seafon 
your pye with pepper and lalt to your palate, and fill the pye with 
the gravy it was baked in. If the head be rightly feafohed when 
it comes out of the oven, it will waht very little move ; put on 
the lid, and bake it* When the cruft is done, your pye will be 
enough* 

To make a Shropfnre Pye . 

First make fc good puff-paftc cruft, then tut two rabbit* fo 
pieces, with two pounds of fat pork cut in little pieces ; feafon 
both with pepper and fait to your liking, then cover your difti with 
pruft, and lay in your rabbits. Mix the pork with them, take 
the livers of the rabbits, parboil them, and beat them in a mor- 
tar, with as much fat bacon, a little fweet herbs, and fome oyfters, 
if you have them. Seafon \Vith pfepper, fait and nutmeg ; mix it 
up with the yolk of ari egg, and make it into balls. Lay them 
here and there in your pye, fome artichoke-bottoms cut in dice, 
and cocks-combs, if you have them ; grate a fmall nutmeg ovef 
the meat, then pour in half a pint of red wine, and half a pint 
of water. Clofe your pye, and bake it an hour and a half in 
ft quick oven, but not too fierce an oven. ' ' ’ 

To make a Torkjbire C hr if mas Pyt. ' 

First make a good ftanding cruft, let the wall and bottom be 
very thick : bone a turkey, a goofe, a fowl, a partridge, and * 
pigeon. Seafon them all very well* take half an ounce of mace, 
half an ounce of nutmeg, a quarter of an ounce of cloVes, and 
half ah ounce of black pepper, all beat fine together, two large 
fpoonfuk of fait, and then mix them together- Open the fowls 
all down the back, and bone them ; firft the pigeon - y then the 
partridge, cover them, then the fowl, then the goofe, and then 
the turkey, which muft be large, feafon them all well firft, and 
lay them in the cruft, fo as it will look only like a whole turkey : 
then have a hare ready cafed, and wiped with a clean cloth. Cut 
it to pieces ; that is, jointed ; feafon it, and lay it as clofe as you 
can on one fide ; on the other fide woodcocks, more game, and 
what fort of wild fowl you can get. Seafon them will,- and lay 
them clofe ; put at lean fout pounds of butter into the pye, then 
lay on your lid, which muft be a veiy thick one, and let it be? 
well baked. It; muft have a very hot oven, and will take at leaft 
four hours. < 

This Cruft will take a bufhel of flour;, In this chapter you will 
fee how to make it. Thefe pies are often fent to London in a box 
as prefents, therefore the wall muft be well built. 

To make a Goofe Pye • 

Half a peck of flour will make the walls of a goofe-pye, made 
as in the receipts for cruft. Raife your cruft juft big enough 
to hold a large goofe ; firft haye a pickled dried tongue boiled 
tender enough to peel, cut off the foot, bone a goofe and a large 
|owi; take half a quarter of an ounce 6f mace beat fine, w large 
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tea fpoonful'of beaten pepper, three tea fpoonfuls of fah ; m tt 
all together, feafon your fowl and goofe with it, then lay the fowl 
in the goofe, and the tongue in the fowl, and the goofe in the 
larae form as if whole. Put half a pound of butter on the top, 
and lay on the lid. This pye is delicious, either hot or cold, and 
will keep a great while, A (lice of this pye cut down a-crofs 
makes a pretty little fide-difh for fupper. 

To make a Venifon, Pafty . 

. Take a neck and breaft of venifon, bone \% 9 feafon it with 
pepper and fait according to your palate. Cut the bfeaft in two or 
three pieces ; but don’t cut the fat of the neek if you can help if. 
Lay in the breaft and neck- end firft, and the bell end bf the neck 
on the top, that the fat may be whole ; make a good rich puff- 
pafte crulc, let it be very thick on the lidcs, a good bottom cruft, 
and thick top ; cover the dilh, then lay in your venifon, put in 
half a pound of butter, about a quarter of a pint of water, Mofe 
your pafty, and let it be baked two hours in a very quick oven. 
In the mean time fet on the bones of the venifon in two quarts of 
water, with two or three blades of mace, an onion, a little 
piece of cruft baked crifp and brown, a little whole pepper; 
cover it clofe, and let it boil foftly over a (low fire till above half 
is wafted, then ftrain it off. When the pafty com^s out of the 
oven, lift up the lid, and pour in the gravy. 

' When your venifon b not fat enough, take the fat of a loin 
•f mutton, fteeped in a little rap vinegar and red wine twenty- 
four hours, then lay it on the top of the venifon, and clofe your 
pafty. It is a wrong notion of feme people, to think venifon 
-cannot: be baked enough, and mil firft bake it in a faife cruft, and 
then bake it in the pafty ; by this time the fine flavour of the 
▼enifon is gone. No, if you want it to be very tender, wafli it in 
warm milk and water, dry it in clean doths till it is very dry, then 
rub it all over with vinegar, and hang it in the air. Keep it as 
long as you think proper, it will keep thus a fortnight good ; but 
be fure there be no moiftnefs about it ; if there is, you muft dry 
it well and throw ginger over it, and it will keep a long time* 
When you ufe it, juft dip it in luke warm water, and dry it. Bake 
* it in a quick oven ; if it is a large pafty, it will take three hours ; 
then your venifon will be tender, and have all the fine flavour. 
The fhoulder makes a pretty pafty, boned and made as above with 
the mutton fat. 

A loin of mutton makes a fine pafty : Take a large fat loin of muN 
ton, let it hang four or five days, then bone it, Ifeaving the meat 
as whole as . you can, lay the meat twenty-four hours in half a pint 
of red wine and half a pint of rap vinegar; than take it out of 
the pickle, and order it as you do a pafty, and boil the bones in 
the fame manner to fill the pafty, when it come out of the oven, 
Ta make Calf’s Head Pye » 

Cleanse your head very well, and boil it till it is tender ; 
then carefully take off the flelh as whole as you can, take out the 
eyes and flice the tongue * make a. good puff-pafte cruft covet 
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the difh, lay in your meat, throw over the tongue, lay the eye* 
cut in two, at each corner. Seafon it with a very little pepper 
and fait, pour in half a pint of the liqucft it was boiled in, lay a 
thin top-cruft on, and bake it an hour in a quick oven. In the 
mean time boil the bones of the head in two quarts of the liquor, 
with two or three blades of mace, half a quarter of an ounce of 
whole pepper, a large onion, and a bundle of fweet herbs. Let 
it boil till there is about a pint, then ftrain it off, and add two 
fpoonfuls of catchup, three of red wine, a piece of butter as big 
as a walnut rolled in flour, half an ounce of truffles and morels* 
Seafon with fait to your palate. Boil it, and have half the brains 
boiled with fome fage ; beat them, and twelve leaves of fage chop- 
ped fine ; ftir all together, and give it a boil ; take the other part 
of the brains, and beaj them up with fome of the fage chopped 
fine, a little lemon-peel minced fine, and half a fmall nutmeg 
grated. Beat it up with an egg, and fry it in little cakes of a fine 
light brown, boil 'fix eggs hard, take only the yolks ; when your 
pye comes out of the oven, take off the lid, lay the eggs and 
cakes over it, and pour the fauce all over. Send it to table hot 
without theJid. Thisjis a fine difh ; you may put in it as many fine 
things as you plcafc, but it wants no more addition* 

To make a Tort* 

First make a fine puff-pafte, cover your difh with the cruft, 
make a good force-meat thus : Take a pound of veal, and a pound 
of beef fuet, cut them fmall, and beat them fine in a mortar. 
Seafon it with a fmall nutmeg grated, a little lemon-peel fhred 
fine, a few fweet herbs, not too much, a little pepper and faltj 
juft enough to feafon it, the crumb of a penny -loaf rubbed fine ; 
mix it up with the yolk of an egg, make one third into balls, and 
the reft lay round the fides of the difh. Get two fine large veal 
fweetbreads, cut each in four pieces ; two pair of lambftones, each 
cut in two, twelve cocks-combs, half an ounce of truffles and morels, 
four artichoke-bottoms cut each into four pieces, a few afparagus- 
tops, fome freffl jnufflrooms, and fome pickled ; put all together 
in your difh. • ■ , " 

Lay firft your fweetbreads, then the artichoke -bottoms, then 
the cocks-combs, then the truffles and morels, theti the afparagus, 
ft then the mufhroom9, and then the force-meat balls. Seafon the 
fweetbreads with pepper and fait ; fill your pye with water, and 
put on the cruft. Bake it two hours. 

As to fruit and fiih-pies, you have them in the chapter for Lent. 

Tn make Mince Pyes the heft way. 

Take three pounds of fuet fhred very fine, and chopped as 
fmall as pqflible, two pounds of raifins ftoned, and chopped as fine 
as poflible, two pounds of currants nicely picked, waffled, rubbed, 

% and dried at the fire, half a hundred of fine pippins, pared, cored, 
and chopped fmall, half a pound of fine fiigar pounded fine, a 
quarter of an ounce of mace, a quarter of an ounce of cloves, 
two large nutmegs, all beat fine ; put all together into a great 
pan, and mix it well together with half a pint of brandy, and' 
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half a pint of fack ; put it down clofe in a ftone-pot, and it will 
keep good four months. When you make your pies, take a little 
di(h, fomething bigger than a foup-platc, lay a vety thiil cruft 
ail over it, lay a thin layer, of a meat, and then a thin layer of* 
citron cut very thin, then a layer of mince met, and a thin layer 
of orange-peel cut thin, over that a little meat, fqueeze half thtf 
juice of a line Seville orange or lemon, and pour ip three lpooa- 
fuls pf red wine ; lay on your cruft, and bake it nicely. Thefe 
pies eat finely cold. If you make them in little patties, mix your 
<meat and fweet meats acc rdingly. If you chufe meat in youx 
pies, parboil a neat’s tongue, peel it, and chop the meat as fiqe 
ps pollible, and mix with the reft ; or two pounds of the infide 
of a full jin of beef boiled. 

Tort de May • 

Make puflf-pafte, and lay round your difh, then a layer of 
Lifcuit, and a layer of butter and marrow, and then a layer of 
all forts of fweet meats, or as many as you have, and fo do till your 
drib is full ; then boil a quart of cream, and thicken it with four 
eggs, and a fpoonful of orange -flower water. Sweeten it with 
fugar to your palate, and pour over the reft. Half an hour will 
bake it. 

To make Orangp or Lemon Tarts • 

Take fix Urge lemons, and rub them very well with fait, and 
put them in, water for two days, with a handful of fait in it ; 
then change them into frelh water every day (without fait) for a 
fortnight, then boil them for two or three hours till they are 
tender, then cut them into half quarters, and then cut them 
three -corner 7 ways, as thin as yo\i can : take fix pippins pared, 
cored and quartered, and a pint of fair water. Let them boil 
till the pippins brjeak ; put the liquor to /our orange or lemon, 
pnd half the pulp of the pippins well broken, and a pound of 
fugar. Boil thefe together a quarter of an hour, then put it ip 
a gallipot, and fqueeze an orange in it : if if be a lemon tarr f 
-fqueeze, a lemon ; two fpoonfuls is enough for a tart. Your patty- 
pans mull be final! and (hallow. Put fine puff-parte, and yery 
thin; a little while will bake it. Juft as your tarts are going 
into the oven, with a feather, or brufh, do them over with melted 
butter,. and thfin ;lift, double -refined fugar over them; ^nd this ip 
fL pretty .iqeing qn ^Uem. 

To make 'different ’forts of T#rts, 

. If you bake in tin-patties, butter them, and you mvft patt a 
little ernft all over, becaufe of the taking them out j if in china, or 
o-Jafs, no xruft but the tqp one. Lay fine Jugar at the bottpm, 
fhen'your plqinbs, cherries, or any other fort of fruit, andfugar 
m top; 'then put on your lid, and bake them in attack oven. 
Minpe pies mu# “be bakc/i in tin-patties, becaufe of taking them 
put, and puft-pafte is beft for. them. All fweet tarts the beaten 
Cruft is .beft; but as you fancy. You have the /cceipt for the 
frufts in this. chapter. Apple, pear, apricot make thus : ap- 
ples and pears, pare them, cut them into quarters, and core them ; 
put the quarters acrofs again, fet them on in a fauce-pan with, 
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juft as much water as will barely cover them, let them fimmjsr on 
a flow fire juft till the .fruit is tender ; put a good piece of lemon- 
peel in the water with the fruit, then have your patties ready* 
Lay fine fugar at bottom, then your fruit, and a little fugar at top ; 
that you muff put in at your diicretion. Pour over each tart a 
tea fpoonful of lemon -juice, and three tea fpoonfuls of the li- 
quor they were boiled in ; put on your lid, and bake them in a 
Hack oven. Apricots .do the fame way, only don’t ufe lemon. 

.As to preferve tarts, only lay in your preferved fruit, and put 
a very thin cruft at top, and let them be baked as little as poflible ; 
but if you would make them nice, have a large patty, the fize 
you would have your tart. Make your fugar-cruft, rail .it as thick 
as a halfpenny ; then butter your patties, and cover it. Shape 
your upper-cruft on a. hollow thing on purpofe, thefize jof your 
patty, and mark it with a marking-iron for that purpofe in what fhape 
you pleale, to be hollow and open to fee the fruit through ; then 
bake your cruft in a very flack oven, not to difcolour it, but to 
have it Crilp. When the cruft is cold, very carefully take it out, 
and fill it with what fruit you plcafe, lay on the lid, and it is 
done ; therefore if the tart is not eat, your fweet meat is not the 
worfe, and it looks genteel., 

• • Pafte for Tarti. 

, One pound of flour, three quarters of a pound of butter; mix 
Up together, and beat with a rolling-pin. 

Another Pafte for Tarts . 

Half a pound of butter, half a pound of flour, and half a 
pound of fugar; mix it well together, and beat it with a rolling- 
pin well, then roll it out thin. 

' t ' Puff -Pafte. 

• Take a quarter of a peck of flour, rub fine half. a pound of 
butter, a little fait, make it up into a light pafte with cold water, 
juft ftiff enough to work it .well up ; then roll it out, and ftick 
pieces of butter all over, and ftrew a little flour ; roll it up; and 
roll it out again ; and fo do nine, or ten times, till you have rolled 
in a pound and a half of butter. This cruft , is mollly. ufed for all 
forts of pies,. 

A good Cruft for great Pies. 

To a peck of flour the yolks of three eggs ; then boil fome wa , 
.ter, ancf put in half a pound of tryed fuet, and a pound and a*, 
half of butter, .fkim of the butter and fuct, arid as much of the 
liquor as. will make it a light good cruft ; work it up well and roll , 
it out. . 

A ftanding Cruft for great Pies . 

Take a peck of flopf, and fix pounds of butter, boiled in a 
gallon of water, fkim it off into the flour, and as little of the li- 
quor as you can ; work it well up into a pafte, .then pujl it into 
pieces till it is cold, then make it up in what form you will have if. 
This is flt for the walk of a goofe pye. < 

A Cold Cruft. ’ 

To three pounds of flour, rub in a pound arid a half of butter, 

- br^ak in two eggs, and make it up with cold water, A 
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A Dripping Cruft . 

Take a pound and a half of beef-dripping, boil it in water** 
flrain it, then let it (land to be cold, and take off the hard fat i 
Icrape it, boil it fo four or five times ; then work it well lip into 
three gounds of flour, as flue as you can, and makfc it up into pafto 
with cold water. It makes a very fine cruft* 

A Cruft for Cuftards • 

Take half a pound of flour, fix ounces of butter, the yolks of 
two eggs, three l'poonfuls of cream ; mix them together, and let 
them hand a quarter of an hour, then work it up and down* and 
loll it very thin* 

P aft c for Crackling Cruft. 

Blanch four handfuls of Almonds, and throw them into water* 
then dry them in a cloth, and pound them in a mortar very fine, 
with a little orange-flour water, and the white of an egg. Wheii 
they are well pounded, pals them through a coarfc hair-fieve, to 
dear them from all the lumps or clods ; then fpread it on adift 
'till it is very pliable ; let it ftand for a while, then roll out a pieco 
for the under cruft, and dry it in the oven on the pye-pan, while- 
other paftry works are making ; as knots, cyphers, &c. for gar- 
nifliing your pies* 



# 4 

CHAP. IX. 

For a Faft Dinner; a number of good difhes, which 
you may make ufe of for a table at any other time. 

A Peas-ftneft. 

B OIL a quart of fplit peas in a gallon of water ; when they are 
quite foft, put in half a red herring, or two anchovies, a 
good deal of whole pepper, black and white, two or 'three blades 
of mace, four or five cloves, a bundle of fweet herbs, alargefoniotf, 

, >?.ml the green tops of a bunch of celery, a good bundle of dried 
\ mint, cover them clofe, and let them boil foftly till there is about 
l two qusurts ; then ftrain it off, and have ready the white part of 
‘ the celery wafhed dean and cut fmall, and ftewed tender in a 
quart, of water, (bme fpinach picked and wafhed clean, put to the 
celery ; let them ftew till the water is quite wafted, and put it to 
yourfoup. 

Take a frencfi roll, take out the crumb, fry the cruft brown in 
a little frelh butter, take fome fpinach, ftew it in a little butter, 
after it is boiled, and fill the roll ; take the crumb, cut it to piece's, 
beat it in a mortar with a raw egg, a little fpinach, and a little 
forrel, a little beaten mace, and a little nutmeg, and an anchovy; 
then mix it up with your hand, and roll them into balls with a 
little flour* and oq* fome bread into dice, and fry them crifp ; pour 
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jrour foup into your di(h, put in the balls and bread, and. the roU 
in the middle, Garnilh your difli with fpinach; if it wants fait, 
you mud feafon it to your palate, rub in fome dried mint* 

A green Pea/e Soup. 

’* * Take a qilart of old green peas, and boil them till they art 
quite tender as pap, in a quart of water; then {train them through 
a fieve, and boil a quart of young peas in that water. In the 
'mean time put the old peas into a licve, pour half a pound of 
melted butter over them, and drain them through the deve with 
the back of a fpoon, till you have got all the pulp. When the 
young peas arc boiled enough, add the pulp and butter to the 
young peas and liquor; dir them. together till they are fmooth, 
and feafon with pepper and fait. You miy fry a french roll, 
ftnd let itfwim in the dilh. If you like it, 'boll a bundle of mint 
in the peas* 

Anoih'er green Peafe Soup, 

, Take a quart of green peas, boil them in a gallon of water, 
with a bundle of mint, and a few fweet herbs, mace, cloves and 
whole pepper, till they are tender ; .then- drain them, liquor and 
all, through a'coarfe fieve, till all the pulp is drained.' Put this 
.liquor into a iauce-pan, put to it f^tr heads of celery clean walhed 
.and cut fmall, a handful of fpinach clean walhed and cut fnyill, a 
lettuce cut fmall, .a fine leek cut fmall, a quart of green peas, a 
little fait ; cover them, and let them boil very foftly till there is 
about two quarts, and that the celery is tender. Then fend it 
to table. 

If you like it, you may add a piece of burnt butter to it, about 
a quarter of an hour before the foup is enough. 

Soup Meagre* 

Take half a pound of butter, put it into a deep dew-pan, {hake 
it about, and let it dand till it has done making a noife ; then 
have ready fix middling onions peeled and cut fmall, throw them 
in, and {hake them about. Take a bunch of celery clean waflied 
and picked, cut it in pieces half as long as your finger, a large 
handful of fpinach clean walhed and picked, a good lettuce clean 
walhed, if you have it, and cut fmall, a little bundle of parfley 
chopped fine ; {hake all this well together in the pan for a quarter 
of an hour, then {hake in a little flour, dir all together, and pour 
into the dew-pan two quarts ot boiling water; take a handful of 
dry hard crud, throw in a tea fpoonful of beaten pepper, three 
-blades of mace beat fine, dir all together and let it boil foftly 
half an hour; then take it off the fire, and beat up the yolks of 
two eggs and dir in, and one fpoonful of vinegar; pour it into 
the foup-dilh, and fend it to table* If you have any green, peasj 
boil half a pint in the foup for change* 

■ Ta make an Onion Soup • 

Take half a pound of butter, put it into a dew*pan on the fire, 
let it all melt, and boil it till it has done making any noife; then 
have ready ten oir a dozen middling onions peeled and cut fmall, 
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throw them into the butter, and let them fry a quarter of an hour; 
then (hake in a little ilour, and dir them round ; (hake your pan r 
and let them do a few minutes longer, then pour in a quart or 
three pints of boiling water, dir them round, take a piece of 
upper-cruft* the ftalett bread you have, about as big as the top 
of a penny-loaf cut fmall, and throw it in. Seafon with fait to 
your palate. Let it boil ten minutes, ftirring it often; then take 
it off the fire, and have ready the yolks of two eggs beat fine, 
ttrith half a fpoonful of vinegar ; mix fome foup with them, then 
ftir it into your foup and mix it well, and pour it into your diflu 
This is a delicious di(h. 

To make an Eel So*p. 

Take eels aceording to the quantity of foup you would 
make : a pound of cels will make a pint of good foup ; fo to every 
pound of eels, put a quart of water, a crud: of bread, two or 
three blades of mace, a little whole pepper, an onion, and a bundle 
of fvveet herbs ; cover them clofe, and let them boil till half the 
liquor is wafted ; then ftrain it, and toaft fome bread, and cut 
it fmall, lay the bread into the di(h, and pour in your foup. If 
you have a ftew-hole, fet the di(h over it for a minute,* and fend it 
to table. If you find your foup not rich enough, you muft let it 
boil till it is as ftrong as you would have it. You may make this 
foup as rich and good as if it was meat: you may add a piece of 
carrot to brown it. 

T 7 make a Crawfijb Sou f. 

Take a carp, a large eel, half a thomback, cteanfe and walh 
them clean, put them into a clean fauce-pan, or little pot, put to 
them a gallon of water, the cruft of a penny-loaf, (kirn them well, 
feafon it with mace, cloves, whole pepper, black and white, an 
onion, a bundle of fweet herbs, fome parftey, a piece of ginger, 
let them boil by themfelves clofe covered, then take the tails of a 
hundred cravvfifh, pick out the back, and all the woolly parts that 
are about them, put them into a fauce-pan,^ with two quarts of 
water, a little fait, a bundle of fweet herbs: let them ftew foftly, 
and when they are ready to boil, take out the tails, and beat all 
the other part of the crawfifh with the (hells, and boil in the liquor 
the tails came out of, with a blade of mace, till it comes to about 
» pant, ftrain it through a clean fieve, and add to it the fi(h a boil- 
ing. Let all boil foftly, till there is about three quarts ; then 
ftrain it off through a coarfe (ieve, put it into your pot again, and 
if it wants fait you muft put fome in, and the tails of the crawfith 
and lobfter ; take out all the meat and body, and chop it very (mall, 
and add to it; take a french roll and fry it crifp, and add to it* 
Let them ftew all together for a quarter of an hour. You may 
ftew a carp with them ; pour your foup into your dilh, the roll 
jwimming in the middle. 

When you have a carp, there (hould be a roll on each fide* 
Gam ifli the difh with crawfiftu If your crawfifh will not lay on 
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fide* of ycmr difh, make a little pafte, and lay round the rim* 
land lay the mh on that all round the difh. 

Take care that your foup be well feafoned, but not too high* 

To make a MttJJel Soup* 

Gr* a hundred of muflels, walh them very clean, ^ put them in- 
to a ftew-pan, cover them clofe ; let them flew till they open, 
then pick them out of the (hells, drain the liquor through a fine 
lawn fieve to your muflels, and pick the beard or crab out, if any. 

Take a dozen crawfilh, beat them to mafh, with a dozen of al- 
monds blanched, and beat fine, then take a fmall parfnip and a 
carrot fcraped, and cut in thin dices, fry them brown with a little 
butter; then take two pounds pf any frefti fifh, and boil in a gal- 
lon of water with a bundle of fweet herbs, a large onion duck 
with clove*, whole pepper, black and white, a little parfley, a 
little piece of horfe-radaidi, and fait the muflel liquor, the craw- 
ifh and almond*. Let them boil till half is waded, then ftraia 
them through a fieve, put the foUp into a fauce-paii, put in 
twenty of the muflels, a few mufhrooms and truffles cut fmall, 
and a leek wafhed and cut very fmall : take two french rolls, take 
•ut the crumb, fry it brown, cut it into little pieces, put it into 
the foup, let it boil all together for a quarter of an hour, with 
the fried carrot and parfnip ; in the mean while take the crud of 
, the rolls fried crifp, take half a hundred of the muflels, a quarter 
of a pound of butter, a fpoonful of water, (hake in a little flour, 
fet them on the fir^, keeping the fauce-pan fhaking all the time 
till all the, butter is melted. Seafon it with pepper and fait, beat 
the yolks of three eggs, put them in, dir them all the time for 
fear of curdling, grate a little nutmeg ; when it is thick and fine, 
fill the rolls, pour your foup into the difh, putin the rolls, and 
lay the reft of the muflels round the rim of the difh. 

To make a Scate or ThoYnback Soup . 

Take two pounds of fcate or thomback, (kin it and boil it in 
fix quarts of water. When it is enough, take it up, pick off the 
flefh and lay it by ; put in the bones again, and about two pounds 
of any frefh fifh, a very little piece of lemon-peel, a bundle of 
fweet herbs, whole pepper, two or three blades^ of mace, a little 
piece of horfe-raddifh, the cruft of a penny-loaf, a little parfley, 
-cover it clofe, and let it boil till there is about two quarts ; then 
ftrain it off, and add an ounce of vermicella, fet it on the fire, and 
let it boil foftly. In the mean time take a french roll, cut a little 
hole in the top, take out the., crumb, fry the cruft brown in bat- 
ter, take the flefh off the fifh you laid by, cut it into little pieces, 
put it into a fauce-pan, with two or three fpoonfuls of the foup, * 
(hake in a little flour, put in a piece of butter, a little pepper and 
fait; (hake them together in the f^uce-pan over the fire till it is 
ouite thick, then fill the roll with it, pour your foup into your 
difti, let the roll fwim in the middle, and fend it to table. 

To make an Oyfter Soup • 

Your flock muft be made of any fort of fifh the place affords; 
let there be abefut two quarts, take a pint of oyfters, beard them, 
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put them; into a fauce-pan, • ftrain the liquor, lot then* ftew fW9 
or three minutes in their own liquor, then take the hard pa'its o£ 
the. oy lid's,, and beat them in a mortar, with the yolks of four 
hard eggs ; mix them with fume of the i'oup, put them with the 
other part of the ovllers and liquor into a fauce-pan, a little nut- 
meg, pepper and fait ; ftir them well together, and let it boil » 
quarter of an hour. l3ifh it up, and fend it to table; 1 

To make an Almo,uJ Soup* . ....... 

Take a quart of almonds, blanch them, and beat .them in’ 
marble^ mortar, with the yolks-of twelve hard eggs, till they ar$ 
a line pafte ; mix them by degree's with two quarts of new milk* 
a quart of cream, a quarter of -a pound oh double* refined iugar 
beat fine, a pennyworth of .©range -flower water, ftir all well to?; 
gether; when it is well mixed, fet* it. over a r llovv five, and keep* 
it ftirring quick all the while, till you find it is thick* enough 
then pour it into your difh, and fend it to table. .If you don't be; 
very careful it wiilcurdle. 

To make a Rice Seuf* 1 

Take two quarts of water, a pound of rice, a little cinnamon 
cover it clofe, and let it fi miner very foftly till the rice is quite' 
tender : take out the cinnamon, then fweeten it to your palate, 
grate half a nutmeg, and let it Hand till it is cold ; then beat up 
the yolks of three eggs, with half a pint erf white wine, mix them 
very well, then ftir them into the rice, fet them on a flow fire, 
and keep ltimng all the time for fear of curdling. When it is of 
agoodthicknefs, and boils, take it Up. Keep lliiting it till you* 
put it into your difh. 

To make a Barley Soup . 

Take a gallon of water, half a pound of barley, a blade or 
two of mace, a large cruft of bread, and a little lemon-peel. Let 
it boil till it comes to two quarts, then add half a pint of white 
wine, and lwce ten to your palate. 

To ?naki a T urn p Soup * 

. Take a gallon of water, and a bunch of turnips, pare' them*,, 
fare three or four out, put the reft into the water, with half an 
ounce of whole pepper, an onion ftuck with cloves, a blade of 
mace, half a nutmeg bruifed, a little bundle of fweet herbs, and- 
a. large cruft of bread. Let fchefe boil an hour pretty faft,* then 
ftrain it through a fieve, fqueezing the turnips through ; wafh and 
cut a bunch of celery very fmall, fet it on in the liquor on the 
fife, cover it clofe, and let it ftew. In the mean time cut the 
rtjrnips you faved into dice, and two or three final! carrots clean 
fgraped, aod cut in little pieces ; put half thefe turnips and car- - 
rots ill to the pot with- the celery, and the other half fry brown in"; 

butter. You mull: flour them firft, and two or three onions- 
peeled, cyt in thin ilices and fried brown ,* then put them all into 
the lbup, with an ounce of vermicelia. Let your foup boil foftly 
till the celery is quite tender,, and your foup good. .Seafon it with: 
la\jt to your palate. . .... ... • 
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\ make an Egg Soup • .: i , 

B.eat the yolks of two eggs in your difh, with a piece of butter 
.as big as an hen’s egg, take a tea-kettle of boiling water in one 
hand, and. a fpoon in the other, pour in about a quart by degrees, . 
then keep ftirring it all the time well till the eggs are well mixed, 
and the butrer 'melted ; then pour it into a fauce-pan, .and keep 
Qirring it all the time till it begins to funnier. Take it off the fire, . 
and pour it in between two velfels, out of one intQ the other till it 
is quite fmooth, and has a great froth. Set it on the fire again, 
keep ftirring it till it is quite hot; then pour jt intp the foup-difh, 
and fend it to table hot. 

T 9 make Peas Porridge . 

Take a quart of green peas, put to them a quart of water, a 
bundle of dried mint, and little fait. Let them boil till the 
peas are quite tender ; then put in fome beaten pepper, a piece, 
of butter as big as a walnut rolled in fiour, ftir it all together, and 
let it boil a few minutes : then add two quarts of milk. Let it boij 
a quarter of an hour, take out the mint, andferve it up. 

To make a Mobile Pot. 

Take two quarts of new milk, eight eggs, and half the whites 
beat up with a little rofe water, a nutmeg, a quarter, of a pound 
of fugar ; cut a penny-loaf in very thin flices, and pour your* 
milk and eggs over. Put a little bit of fweet butter on the top, 
JBake it in a flow oven half an hour. 

To make a Rice WJjite Pot. - \ * 

Boil a pound of rjee in two quarts of new milk, till it is tender 
and thick, beat it in a mortar with a quarter of a pound of:, fwefet 
almonds blanched; then boil two quarts of cream, with a few 
crumbs of white bread, and two or three blades. of mace. .Mix it 
all with eight eggs, a little rofe water, and fweeten to your tafte* 
Cut fome candied orange and citron peels thin, and- lay it in. Ifc 
jnufi be put into a flo.w oven. 

’ To make Rice Milk. \ - 

• Take half a pound of rice, boil it in a quart, of water, with 
a litter cinnamon. Let it boil till the water is all wafted ; tak<? 
great care it does not burn, then add three pints of milk, and 
t he yolk of an egg beat up. Keep it ftirring, and^ when it boil$ ' 
take it yp. ‘ Sweeten to your palate. 

To make au Orange Pool. 

Take the juice of fix oranges and fix eggs well' beaten, a 
pint of cream, a quarter of a pound of fugar, a little cinnamon 
and nutmeg. Mix all together, and keep ftirring over a flow fire 
till it is thick, then put in a little piece of butter, and keep 
jjkring till cold, and difii it up. ~ 

.To make a Weftmlnfter. Pool.' ' * " 

. . Take> v a pen ’iy -loaf, cut it into tjiin flices, wet* them tyith/aclj^ 
Jay , them'in* the bottom v oi .a .difji intake a quart ^ of br^am, beat 
pjb f^ e£g%. .two i: fpooniVte <of, j qfc, ‘wat;e r, , -jt blade of &ace, ;ahd 
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fomc grated nutmeg. Sweeten to your tafte, Put all this into 
a lhuce-pan, and keep Airring all the time over a flow fire for 
for fear of curdling. When it begins to be thick, pour it into 
the diih over the biead. Let it Aand till it is cold, ana ferve it up* 
To Make a Goofeherry Fool* 

Take two quarts of gooseberries, fet them on the fire* in about 
a quart of water. When they begin to fimmer, and turn yellow, 
and begin to plump, throw them into a cullender to drain the wa- 
ter out ; then with the back of a fpoon carefully fqueeze the 
pulp, throw the fieve into a dift, make them pretty fweet, and 
let them Aand till they a cold. In the mean time take two quarta 
of new milk, and the yolks of four eggs, beat up with a little 
grated nutmeg ; Air it foftly over a flow fire, when it begins to 
limmer, take it off, and by degrees Air it into the goofeberries* 
Let it Aand sill it is cold, and ferve it up. If yon make it with 
cream, you need not put any eggs in : and if it it not thick 
dnough, it is only boiling more goofeberries. But that you writ 
do as you think proper. 

7i male Furmify. 

. Take a quart of ready -boiled wheat, two quarts of milk, * 

S tarter of a pound of currants clean picked and wafted ; Air 
efe together and boil them, beat up the yolks of three or four 
eggs, a little nutmeg, with two or three fpoonfuls of milk, add 
to the wheat ; Air them together for a few minutes. Then fwccteU 
to your palate, and fend it to table, 

To make Plumb Porridge % or Barley Cruet* 

Take a gallon of water, half a pound of barley, a quarter of 
t pound of raifms clean wafted, a quarter of a pound of currants 
rafted and picked. Boil thefe till above half the water is waAed, 
with two or three blades of mace. Then fweeten it to your palate, 
End add half a pint of white wine. 

To make Butter'd Wheat* 

Put your wheat into a ftuce-pan, when it is hot, Air in a good 
piece of butter, a little grated nutmeg, and fweeten to your palate. 

To make Plumb GrutU 

Take two quarts of water, two large fpoonfuls of oatmeal, 
Air it together, a blade or two of mace, a little piece of lemon-peel j 
boil it for five or fix minutes (take care it don’t boil over) then 
Arain it off, and put it into the fauce-pan again, with half a pound 
6f currants clean wafted and picked. Let them boil about ten 
minutes, add a giafs of white wine, a little grated nutmeg, and 
fWeeten to your palate. 

To tffake m Floor Jbtfy^etJdeug* 

Take a quart of milk, and four bay-leaves, fet it on the five 
to boil, beat up the yolks of two eggs, and ftir in a little fait. 
Take two or three fpoonfuls of milk, and beat up with your eggs 
and Air in your mile, then *with h wooden fpoon in one 14% 
and the Aour id the mh& r Air it in tifl it is dt t goat tbi&awfH 
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Vut not too thick. Let it boil and keep it ftirring, then pour it 
into a dilh, and ftick pieces of butter here and there. You may 
omit the egg, if you don’t like it : but it is a great addition to 
the pudding, and a little piece of butter ftirred in the milk, makes 
it eat fbort and- fine* Take out the bay-leaves before you put in 
the flour. 

To make an Oatmeal Hafty -pudding* 

Take a quart of water, fet it on to boil, put in a piece of 
butter, and feme fait ; when it boils, ftir in the oatiheal as you 
do the flour, till it is of a good thicknefs. Let it boil a few mi- 
nutes, pour it in your dilh, and ftick pieces of butter in it : of eat' 
with wine and fugar, or ale and fugar, or cream or new milk* 
This is beft made with Scotch oatmeal. 

To make an excellent Sack PoJJhu 

Beat fifteen eggs, whites and yolks verv well, and ftrain 
them ; . then put three quarters of a pound of white fugar into a 
pint of canary, and mix it with your eggs in a bafon ; fet it over 
axhaffingdifti of coals, and keep continually ftirring it till it is 
icalding hot. In the mean time grate fome nutmeg into a quart 
of milk, and boil it ; then pour into your eggs and wine, they 
being fealded hot. Hold your hand very high as you pour it, 
and fome body ftirring it all the time you are pouring in the 
milk : then take it off the chaffirig-difti, let it before the fire half 
an hour, and ferve it up. 

< To make another Sack Pqffet . 

Take a quart of new milk, four Naples bifeuits, crumble them* 
and when the milk boils throw them in. Juft give it one boil, 
take it off, grate in fome / nurmeg, and fweeten to your palate : 
then pour in half a pint of fack, ftirring it all the time, and ferve 
it up. You may crumble white bread, inftead of bifeuits. 

Or make it thus . 

Boil a quart of cream, or new milk, with the yolks of two 
eggs 5 firft, take a French roll, and cut it as thin as poflibly you 
can in little pieces : lay it in the dilh you intend for the poflet. 
When the milk boils (which you muft keep ftirring all the time) 
pour it over the bread, and ftir it together ; cover it clofe, then 
take a pint of canary, a quarter of a pound of fugar, and grate 
in fome nutmeg. When it boils pour it into the milk, ftirring it 
all the time, and ferve it up. 

To make a fine Hafiy -pudding. 

Break an egg into fine flour, and with your hand work up as 
much as you can into as ftiff pafte as is poflible, then mince it as 
ftnall as herbs to the pot, as (mail as if it were to be lifted ; then 
fet a quart of milk a boiling, and put it in the pafte fo cut: 
put in a little fait, a little beaten cinnamon and fugar, a piece of 
butter as big as a walnut, and ftirring all one way. When it is 
as thick as you Would have it, ftir in fueh another piece of butter, 
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then pour it into your difh, and flick pieces of biUter here anfl 

there. Send it to table hot. ... 

- To ni ah' Ffafy Fritters. 

Take a ftew-pan, put in fome butter, and let it be hot : in the 
mean time take half a pint of all-ale, not bitter, and ilir in fome 
flour by degrees in a little of the ale ; put in a few currants, or 
chopped apples, beat them up, and drop a large fpoonful at a time 
''all over the pan. Take care they don’t Hick together, turn them 
with an egg dice, and when they are of a fine brown, lay them 
in a diih, and throw fome fugar over them, Guniifl) with orange - 
put into quarters. 

To make fine Fritters • 

Put to half a pint of thick cream four eggs well beaten, a 
little brandy, lome nutmeg and ginger. Make this into a thick 
batter .with flour, and your apples muft be gokien pippins pared 
and chopped with a knife ; mix all together,, and fry them ip 
butter. At any time you may make an alteration in the fritters, 
with currants. 

Another Way. 

I>ry fome of the fin eft flour well before the fire : jnix it with 
a quart of new milk, not too thick, fix or eight eggs, a little 
nutmeg, a little mace, a little fait, and a quarter of a pint of 
fack or ale, or a glafs of brandy. Beat them well together, then 
make them pretty thick with pippins, and fry them dry, 

To make Ap+le Fritters. 

Beat the yolks of eight eggs, the white? of four well together, 
2nd ftrain them into a pan ; then take a quart of cream, make jt 
ns hot as you can tear your finger in it, men put to it a quarter 
of a pint' of fack, three quarters of a pint of ale, and make .a 
pallet of it. When it is cool put it to your eggs, beating it well 
together, then put in nutmeg, ginger, fair, .and flour to your 
liking. Your batter fhould be pretty thick, then put in pippins 
fliced or feraped, and fry them in a good deal of butter quick. 

To . make Curd Fritters. 

Having a handful of curds and a handful of flour, and tqn 
eggs well beaten and ft rained, fome fugar, cloves, mace, and 
nutmeg beat, a little faffron ; ftir all well together, and fry them 
quick, and of a fine brown. ' * 

To make Fritters Royal. 

Take a quart of new milk, put it into a ffcillet or fauce-pan, 
and as the milk boils up, pour in a pint of. fack. Let it boil up, 
then take it off, and let it Hand five or fix minutes,' then lkim off 
all the curd arid put it into a bafon ; beat it lip well with fix eggs f 
feafon it with nutmeg, then beat it up, with a wilk, add flour to 
make it a§ thick as batter ufualJy.is, put in fome finp fugar, 
and fry them quick. . . 

To make Ski r ret Fritters .. - 1 

• Take -a pint of pulp cf‘ fieirrets : arid a fpaohRH of flour, thq 
’ yolk of four eg<>s, fugar and fpicoj make it into a thick batter^ 
fcJid fry them quid?. ' 
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To make White Fritters, 1 

* Having fome rice, wa(h it in fire or ’fix feveral Waters, *^nd 
dry it well before the fire; then beat it in a mortar very fine, 
and fift it through a lawn-fieve, that it may be very fine. You 
mn ft have at leaft an ounce of it, then put it into a fauce-pan/ 
juft wet with milk, and when it is well incorporated with it, add 
to it another pint of milk. Set the whole over a ftove or very 
flow fire, and take care to keep it always moving ; put in a little 
fugar, and fome candid lemon -peel grated, keep it over the fire 
till it is almoft come to the thicknefs of a fine pafte, flour a peal 
and pour it on it, and fpread it abroad with a rolling-pin. When 
it is quite cold cut it into little morfels, taking care that they flick 
not one to the other ; flour your hands and roll up your fritters 
hahdfomely, and fry them. When you ferve them up, pour a 
little orange-flower water over them and fugar. Thefc make a pretty 
lide-dilh ; or are very pretty to garnifh a fine difti with. 

To make Water Fritters • 

Take a pint of water, put into a fauce-pan a piece of butter 
.as big as a walnut, a little fait, and fome candied lemon -peel 
minced very fmall. Make this boil over a ftove, then put in two 
good handfuls of -flour, and turn it about by main ft length till the 
water and flour be well mixed together, and none of the laft ftick 
to the fauce-pan ; then take off the ftove, mix in the yolks of 
two eggs, mix them well together, continuing to put in more, 
two by two, till you have ftirred in ten or twelve, and your pafte 
be very fine ; then. drudge a peal thick with flour, and dipping 
your hand into flour, take out your pafte bit by bit, and lay it on 
a peal.' When it has lain a little while roll it, and cut it into 
little pieces, taking care that they ftick not one to another ; fry 
them of a / fine brown, put a little orange -flower water over them, 
and fugar all over. * 

To make Syringed Fritters • 

Take about a pint of water, and a bit of bqtter the bignefs 
; pf an egg, with fome lemon-peel, green if you can get it, rafped, 
preferved lemon-peel, and enfped orange-flowers ; put all toge- 
ther in a ftew-pan over the fire, and when boiling throw in fome 
fine flour: keep it ftirring, put in by degrees more' flour till your 
butter be thick enough, take it off the fire, then take an ounce 
of fweet almonds, four bitter ones, pound- them in a mortar, ftir 
in two Naples hi 1 chits crumbled, two eggs beat ; ftir all together, 
and more eggs till your batter be thin enough to be fyring^d. Fill 
your fyringe, your butter being hot, fyringe your fritters in it, 
to make it of a true lovers-knot, and being well coloured, ferve 
them up for a fide-dilh. ♦; 

At another time, yon may rub a Jheet of paper with butter, 
over which you may fyringe your fritters, and make them in what 
(hape you pieafe. Your butter being hot, turn the paper upfide- 
down over it, and your fritters will eafily xlrop-oJF. When fry 
^reu^thgm vvith fugar, and. there, ^ . . . - >, 
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To moth Vtne+Leames Fritters • 

Tact fbme Off the ftnalleft vine -leaves you cah get, and haring 
<ut off the great ftalks, put them in a oifh with fome French 
brandy, green lemon raiped, and fome fugar $ take a good hand* 
ful of fine flour, mixed with white wine or ale, let your butter 
be hot, and with a fpoon drop in your butter, take great care 
they don’t flick one to the other ; on each fritter lay a leaf ; fry 
them quick, and ftrew fugar over them, and glaze them with a 
red-hot (hovel. 

With all fritters made with milk and eggs, you fhould have 
beaten cinnamon and fugar in a fauccr, and either fqueeze an 
orange over it, or pour a glafs of white wine, and fo throw fugar 
all over the dilh, and they Ihould be fryM in a good deal of fat ; 
therefore they are belt fried in beef dripping, or hog’s-lard, 
when it can de done. 

To make Clary Fritters . 

Take your clary leaves, cutoff the ftalks, dip them one by 
one in a batter made with milk and flour, your butter being hot, 
fry them quick. This is a pretty heartening difh fora Tick or weak 

perfon ; and comfery leaves do the fame way. 

• 

To make Apple Frazes . 

Cut your apples in thick flices, and fry them of a fine light 
brown ; take them up, and lay them to drain, keep them as 
whole as you can, and either pare them or let it alone, then make 
a batter as follows : take five eggs, leaving out two whites, beat 
them up with cream and flour, and a little fack; make it the 
thicknefs of a pancake batter, pour in a little melted butter, nut- 
meg, and a little fugar. Let your butter be hot, and drop in 
your fritters, and on every one lay a dice of apples, and then 
more batter on them. Fry them of a fine light brown ; take them 
up, and flrew fome double-refine fugar all over them. 

To make oh Almond Froze . 

Get a pound of Jordan almonds blanched, fleep them in a 
pint of fweet cream, ten yolks of "eggs, and four whites, take 
out the almonds and pouna them in a mortar fine ; then mix 
them again in the cream and eggs, put in fugar and grated white 
bread, ftir them well together, puj forre frelh butter into the pan, 
let it be hot and pour it in, flirring it in the pan till they are of a 
good thicknefs ; and when it is enough, turn it into a dilh, throw 
lugar over it, and ferve it up. 

To 'make Pancakes , ' 

Take a quart of milk, beat in fix or eight eggs, leaving half 
the whites out ; mix it well till your batter is of a fine thicknefs. 
You mull obferve to mix your flour firft with a little milk, then 
fdd the reft by degrees ; put in two fpoonfuls of beaten ginger, 
% glafs of brandy, a little fait ; ftir altogether, make your ftew- 
pan very clean, put in a piece of butter as big as a walnut, then 
jbqr in a ladleful *of batter, which will make a pancake, moving 
i the 



Digitized by 



Google' 




titadk PLAIN and EASY. iij 

the p&n round that the batter, be all over the pan ; fhake the 
pan., and when you think that fide is enough tofs it : if you can't 
turn it cleaverly, and when both fides are done, lay it in a difit 
before the fire, and fo do the reft. You mult take care they are dry ; 
when you fend them to table, ftrew a little fugar over them. 

To make fine Pancakes* 

Take half a pint of cream, half a pint of fack, the yolks of 
eighteen eggs beat fine, a little fait, half a pound of fine fugar, 
a little beaten cinnamon, mace, and nutmeg ; then put in as 
much flour as will run thin over the pan, and fry them in frefb 
butter. This fort of pancake will not be crifp, but very good. 

A fecond Sort of Fine Pancakes , 

Takb a pint of cream, and eight eggs well beat, a nutmeg 
grated, a little fait, half a pound of good dilh butter melted ; 
mix all together with as much flour as will make them into a thia 
batter, fry them nice, and turn them on the back of a plate. 

A third Sort, 

Take fix new-laid eggs well beat, mix them with a pint ®f 
cream, a quarter of a pound of fugar, fome grated nutmeg, and 
as much Hour as will make the batter of a proper thicknefs. Fry 
thefe fine pancakes in fmall pans, and let your pans be hot. You 
muft nos- put above the bignefs of a nutmeg of butter at a time 
into the pan. 

A fourth Sort, calVd, A Quire of Paper, 

Take a pint of cream, fix eges, three fpoonfuls of fine flour, 
three of fack, one of orange-flour water, a little fugar, and half 
a nutmeg grated, half a pound of melted butter almoft cold ; 
mingle all well together, and butter the pan for the firft pancake ; 
let them run as thin as poffiblc, when they are juft coloured they 
are enough : and fo do with all the fine pancakes. 

To make Rice Pancakes, 

Take a quart of cream, ai)d three fpoonfuls of flour of rice, 
fet it on a flow fire, and keep it ftirnng till it is thick as pap. 
Stir it in half a pound of butter, a nutmeg grated, then pour it 
out into an earthen pan, and when it is cold, ftir in three or four 
fpoonfuls of flour, a little fait, fome fugar, nine eggs well beaten; 
mix all well together, and fry them nicely. When you have no 
cream ufe new milk, and one fpoonful more of the flour of rice. 

To make a P upton of Apples, 

Pare fome apples, take out the ceres, and put them into a 
ikillet : to a quart mugful heaped, put in a quarter of a pound of 
fugar, and two fpoonfuls of water. Do them over a flow fire, 
keen them ftirring, add a little cinnamon ; when it is quite thick,' 
ana like a marmalade, let it ftand till cool. Beat up the yolks of 
four or five eggs, and ftir in a handful of grated bread and a quar- 
ter of a pound of frefh butter ; then form it into what fhape you 
pleafe, and bake it in a flow oven, and then turn it upfide-down 
m * plate for a fecond courfe. To 
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To ?nake Black Caps , 

Cut twelve large apples in halves, and take out the cores, place 
them on a thin patty-pan, or mazareen, as clofe together as they 
can lay, with the flat lide downwards, fqueeze a lemon in, two 
fpoonfuls of orange -flower water, and pour over them; Aired fome 
lemon-peel fine and throw over them, and grate line fugar all over. 
’Set them in a quick oven, and half an hour will do them. 'When 
you fiend them to table, throw fine fugar all over the uifl;. 

To bale Apples whole. 

Put vour apples into an eartivea pan, with a fe.v cloves, and 
a little lemon-pcc!, fome coarfe fugar, a glafs of red wine ; put 
them into a quick oven, and they will take an hour baking. 

To flew Pears, 

Pare fix prats, and either quarter them, or do them iyhole f 
but makes a prett; difh with one whole, the other cut in quarters^ 
and the cores taken our. Lay them in a deep earthen pot, with 
a few cloves, a piece of lemon- peel, a gill of red wine, and a 
’quarter of a pound of tine fugar. If the pears are very large, they 
will take half a pound of fugar, and half a pint of red wine; cover 
them clofe with brown paper, and bake them till they are enough. 

Serve them hot or cold, jufl: as you like them, and they will tut 
very good with water in the place ot wine. 

To flew Pears hi a Sauce -pan. 

Put them into a fauce-pan, with the ingredients as before $ 
cover them, aiid do them over a flow Arc. When they are enough 
’take them off. 



To flew Pears Purple. 

Pare - four pears, cut them into quarters, core them, put then) 
'into a flew- pan, with a quarter of a pint of water, a quarter of a 
pound of fugar, cover them with a pewter plate, then cpver the 
pan with the lid, and do them over a flow flnr. Look at them 
often, for fear Gf melting the plate ; when they are enough, and 
the liquor looks of a flne purple, take them off, and lay them in 
your dith with the liquor; when co’d fenre them up for a fide-jdiftl 
•at a fccond courfe, or jufl as you pkafe. 



, To flew Pippins whole. 

Take twelve golden pippins, pare them, put the parings into a 
iaucc-pan, with water enough to cover them, a blade of mace, 
•two or three cloves, a piece of lemon-peel, let them flmmer till 
there is jufl enough to flew the pippins in, then ftrain it, and put 
it into the fauce-pan again, with fugar enough to make it like 'a 
fyrup; then put them in - a preferving-pan, or clsan ftew-pan,' or 
large lauce -pan, and poor the fyrup over them. Let there, be 
enough to flew them in ; when 1 they are enough, ..which you will 
know by the pippins being foft, take them up, lay them in a iittb 
■difli with the fyrup: when : cold; terve them: up; or hot, i£ you 
ciiufe k. i ■ . : - * • , , *'■ k 
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•* • ‘ “ A pretty WTncfe-DiJlj. ^ 

Take half a pound of almonds blanched and beat fine, with. 

1 little rofe or orange -flower water, then take a quart of fweetf 
thick cream,’ and boil' if ^ith a'^fcce of cinnamon and mace, 
fwceten it with fugar ;o your palate, and mix it with your al- 
monds ; Hir it well together, and ftrain it through a fieve. Let your 
Cream cool, and thicken it with the yolks of lix eggs ; then gar- 
fiilh a deep difh, ‘ and lay pufte at the bottom, then put in fhred 
artichoke-bottoms, being fir ft boiled, upon that- a little melted! 
butter, fhred cittori and candied orange; lb do till your difh is 
near full, theft* pout lh Vout cream, and bake it without a lid. 
When it is baked, ferape fugar over it, and ferve if up hot. -' Half 

an hour will, bake .it. T 

'' So iftafo 'Kickfiaws* . g 

Make puff-palfe, roll it tfqn,. an4 if you have any moulds 
Work it upon them, inakd them up with preferred pippins. Yo* 
may fill fome with 7 goofebcrries, fome with rafberries, or v/hat you, 
pleafe,* then cJoTe them up, -and either hake or fry them - r throw 
gratedYug*ir over them, and. ferve them up.. 

, / Pain Perdu, . or Cream Toafls . 

Having two french rolls, cut them into flices as thick as your 
finger, crumb and cruft tog^lj^ar, lay them on a difh, put to 
them a pint of- cream and ha^^i pint of milk; drew them over 
With beaten cinnamon and fugar, turn them frequently till they 
are tended/ but take care not to break them r then take them fron\ 
the cream .with a dice, break four or five eggs, turn your flices 
of bread in the eggs, and fry them m clarified butter. Make 
them of a good brown colour, but not black; ferape a little fugar 
on them. They may be ferved for. a fecand courfe difh, but fitted 
for lupper. • 

Salamangundy for a Mid die- Dijb at Supper. ; 

In the top plate iig the middle, which fhould ftand higher than 
the reft, take a fine pickled herring, bone it, take oft the head 
and mince the reft fine. In the other plates round, put the fol- 
lowing things : in one, pare a cucumber and cut it very thin; ia 
another, apples pared and cut fmall ; in another, an onion peeled 
and cut fmall; in another, two hard eggs chopped fmall, the 
whites in one, and the yolks in another ; picked gerkins in anp* 
ther cut fmall; in another, edery cut fmall; in another, pickled 
red cabbage chopped fine ;. take fome water-crefles . You mull 
have oil and vinegar, and lemon to eat with it. If it' is prettily 
fet out, it will make a pretty figure in the middle of the table,' 
or you- may lay them in heaps in a difh. If you have not 'all theft 
ingredients, fet out your plates or fauccrs with juft what you £an*> 
cy, and in the room of a pickled herring you may mince an- 
chovies. ■ ■ - /p 

To malic a T* an fey. f 

Take ten eggs, break them into a pan, put to -them, a little 
fait* beat them very well, then .put to them eight tai-Jees of leaf- 
. ~ fuga* 
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fugar beat fine, and a pint of the jjrice of fpinach. Mix them 
well together, and Aram it into a quart of cream ; then grate in 
eight ounces of Naples bifeuit or white bread, a nutmeg grated* 
a quarter of a pound of Jordan almonds, beat in a mortar, with 
a little juice ottanfey to yourtafte: mix thefe all together, put 
it into a Aew-pan, with a piece of butter as large as a pippin. Set 
it over a flow charcoal fire, keep it Airring till it is hardened very* 
well, then butter a difh very well, put in your tanfey, bake it, and 
when it is enough turn it out on a pye-plate ; fqueeze the juice 
of an orange over it, and throw fugar all over. Gamifh with 
orange cut into quarters, and 1'weet-meats ci|t into little long bits* 
and lay all over it. 

Another Wey* 

Take a pint of cream and half a pound of blanched almonds 
beat fine, with rofe and orange-flower water, Air them together 
over a flow fire ; when it boils take it off, and let it fiand till cold ; 
then beat in ten eggs, grate in a fmall nutmeg, four Naples bif- 
cuits, a little grated bread, and a grain of mulk. Sweeten to your 
tafie, and if you think it is too thick, put in fome more cream, 
the juice of fpinach to make it^green; Air it well together, and 
either fry it or bake it. If you fry it, do one fide firA, and then 
with a difh turn the other fide. 

To make HeJtge*Hog. 

Take two quarts of fweet blanched almonds, beat them well 
in a mortar, with a little canary and orange -flower water, to keep 
them from oiling. Make them into a ftiff pafie, then beat in the 
yolks of twelve eggs, leave out five of the whites, put to it a pint 
of cream, fweeten it with fugar, put in half a pound of fweet butter 
melted, fetit on a furnace or flow fire, and keep continually Air- 
ring till it is Aiff enough to be made into the form of a hedge -hog; 
then Aick it full of blanched almonds flit, and Auck up like the 
brifTels of a hedge-hog, then put it into a difh. Take a pint of 
cream and the yolks of four eggs beat up, and mix with the 
cream ; fweeten to your palate, and keep them Airring over a flow 
fire all the time till it is hot, then pour it into your difh round the 
hedge-hog, let it Aand till it is cold, and ferve it up. 

Or you may make a fine hartfhorn jelly, and pour into the difh* 
which will look very pretty. You may eat wine and fugar with 
it, or eat it without. 

Or cold cream fweetened, with a glafs of white wine in it and 
the juice of a Seville orange, and pour it into the difh. It will bo 
pretty fQr change. 

This is a pretty fide -difh at a fecond courfe, or in the middle 
for fupper, or in a grand desert. Plump two currants for the 

Or make it thus for Change . 

Take two quarts of fweet almonds blanched, twelve bitter ones, 
beat them in a marble mortar well together, with canary and 
efange»f)ower water, two fpoonfuls of the tin&ure of faffron, two 
fpoonfukof the juice of forrel, beat them into a fine paAc, put 

' in 
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ffv half a pound of melted butter, mix it up well, a little nutmeg; 
and beaten mace, an ounce of citron, an ounce of orange-peel, 
both cut fine, mix them in the yolks of twelve eggs and half the 
whites^ beat up and mixed in, half a pint of cream, half a, pound 
of double-refined fugar, and work it up all together. If if is not 
fUff enough to make up into the form you would have it, you mu# 
have a mould for it ; butter it well, then put in your ingredients, 
and bake it. The mould muft be made in fuch a manner, as to 
have the head peeping out> when it comes out of the oven, have 
ready fome almonds blanched and flit, and boiled up in fugar till 
brown. Stick it all over with the almonds ; and for fauce, have 
red wine and fugar made hot, and the juice of an orange. Send it 
hot to table fpr a firft courfe. 

You may leave out the faffron and forrcl, and make it up like 
chickens, or any other fhape you pleafe, or alter the fauce to yoar 
fancy. Butter, fugar and white wine is a pretty fauce, for either 
baked or boiled, and you may make the fauce of what colour you 
pleafe ; or put it into a mould, with half a pound of currants 
added to it, and boil lor a pudding. You m ay nfe* cochineal in 
the room of faffron. 

The following liquor you may make to mix with your fauces: 
beat an ounce of cochineal very fine, put in a pint of water in a 
ikillet, and a quarter of an ounce of roch alum ; boil it till the 
goodnefs is out, firain it into a phial, with an ounce of fine fugar, 
and it will keep fix months. 

' To make pretty Aimend Puddings* 

Take a pound and a half of blanched almonds, beat them fine 
with a little rofe water, a pound of grated bread, a pound and a 
quarter of fine fugar, a quarter of an ounce of cinnamon, and a 
large nutmeg beat fine, half a pound of melted butter, mixed with 
the yelks of eggs and four whites beat fine, a pint of fack, a pint 
and a half of cream, fome rofe or orange -flower water; boil the 
cream and tie a little bag of faffron, and dip in the "cream to co- 
lour it. Firft beat your egg very well, and mix with your batter; 
beat it up, then the fpice, then the almond^ then the rofe water 
and wine by degrees, beating it all the time, then the fugar, and 
then the cream by degrees, keeping it ftirring, and a quarter of a, 
pound of vermicelia. Stir all together, have fome hog's guts 
nice and clean, fill them only half full, and as you put in the 
ingredients here and there, put in a bit of citron ; tie both ends 
of the gut right, and boil them about a quarter of an hour* 
You may add currants for change. 

To make fry'd Toafts. 

Take a penny-loaf, cut it into flices a quarter of an inch thick 
round -ways, toaffc them, and then take a pint of cream, three eggs, 
half a pint of fack, fome nutmeg, and lweqtened to your tale. 
Steep the toafts in it for three or four hours, then have ready 
fome butter hot in a pan, put in the toafts and fiy them brewn, 
lay them in a difh, melt a little butter, and then mix what is left ; 

if 
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if none* put in fome wine and fugar, and pour over them* The/ 
make a pretty plate or fide -difh for flipper, - •: 

To Jlcvo a Brace of Carp • 

Scrape them very clean, then gut them, wafh them and thd 
rows in a pint of good dale beer, to preferve all the blood, and 
boil the carp with a little fait in the water. 

In the mean time drain the beer, and pift it info a fauce-pan, 
with a pint of red wine, two or three blades of mace, fome whole 
pepper, black and white, an onion duck with cloves, half a nut- 
meg bruifed, a bundle of lweet herbs, a piece of lemon-peel as 
big as a lix-pence, an anchovy, a little piece of horfe-radifh.- Let 
thefe boil together foftly for a quarter of an hour, covered clofe ; 
then drain it, and add to it half the hard row beat to pieces, two 
tor three fpoonfuls of catchup, a quarter of a pound of frefh but- 
ter and a fpoonful of mufliroom -pickle. Let it boil, and keep 
flirring it till the fauce is thick and enough ; if it wants any fait 
vou mud put fome in : Then take the red of the row, and beat 
it up with the yolk of an egg, fome nutmeg and a little lemon- 
. peel cut fmall, fry them in frefh butter in little cakes, and fome 
pieces of bread cut threc-corner-ways and fry’d brown. When 
the carp is enough take them up, pour your fauce over them, 
lay the cakes round the dilh, with horfe-radifh lcrap’d line, ,and 
fry’d parfley. The red lay on the carp, and the bread dick about? 
them, and lay round them, then diced lemon notched and laid round 
the difh, and two or three pieces on the carp. Send it to table hot* 

The boiling of carp at all times is the bed way, they cat fatter 
and liner. The dewing of them is no addition to the fauce, and 
only hardens the fifh and fpoils it. If you would have your fauce 
white, put in good fifh bro.h indead of beer, and white wine in 
the room of red wine. Make your broth with any fort of freih 
fifh you have, and feafon it as you do gravy. 

To fry Carp . 

First fcale and gut them, wafh them clean, lay them in a 
cloth to dry, then flour them, and fry them of a fine light brown. 
Fry l'ome toad cut three -corner-ways, and the rows ; when 
your fifh is done, lay them on a coarfe cloth to drain. Let your 
fauce be butter and anchovy, with juice of lemon,. Lay your 
carp in the difh, the rows on each fide, andgarnilh with the fry’d 
toad and lemon. 

To bah a Carp. 

Scai,e, wafh, and clean a brace of carp very well; take art 
earthen pan deep enough to lie cleverly in, butter the pan a little, 
lay in your carp ; feafon it with mace, cloves, nutmeg, and black 
and whit? pepper, a bundle of fweet herbs, an onion, an an- 
chor v, pour in a ‘bottle of white wine, cover it clofe, and let them 
bake an hour i'n a hot oven, if large; if fmall, a Ids time will 
do them. When they are enough, carefully take them up and 
lay them in a difh ; fet it over hot water to keep it hot, and cover 
it clofe, then pour all the liquor they were baked in into a fauce- 
pan, let it boil a minute or two, then "drain it, and add half a 
$ pound 
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jdund of butter rolled in flour. Let it boil, keep flirring it, 
Squeeze in the' juice of half a lemon, and put in what fait you 
want ; pour the fauce over the fifh, lay* the rows round^ and gar-* 
nifh with lemon, Ohicrve to fkim all the fat oft' the liquor. 

To fry Tench . 

Slime you tenches, flit the fkin along the backs, and with 
the point of your knife raife it up 'from the bone, then cut the lkin 
acrofs at the head and tail, then ftrip it oft', and rake out the 
, bone ; then take another tench, or a carp, and mince the flefh 
fmall with muflirooms, chives and parfley. Seafon them with lalt* 
pepper, beaten mace, nutmeg, and a few favoury herbs minced 
iVnall. Mingle thefc all well together, then pound them in a mor- 
tar, with crumbs of bread as much as ,two eggs foaked in cream , 
the yolks of three or four eggs and a piece of butter. When thefe 
# have been well pounded, fluff the tenches with this farce : take 
clarified butter, put it into a pan, fet it over the fire, and when it 
is hot flour your tenches, and put them into the pan one by one 
and fry them brown ; then take then! up, lay them in a coarfe 
cloth before the fire to keep hot. In the mean time pour all the 
greafe and fat out of the pan, put in a quarter of a pound of but- 
.ter, fhake fome flour all over the pan, keep flirring with a fpoon 
till the butter is a little brown ; then pour in half a pint of white 
wine, ftir it together* .pour in half a pint of boiling water, an 
onion fluck with cloves, a bundle of fweet herbs and a blade or 
two of mace. Cover thenj clofe, and let them flew as foftly as 
you can for a quarter of an hour ; than drain off the liquor* put 
it into the pan again, add two fpoonfuls of catchup, have ready an 
ounce of truffles or morels boiled in half a pint of water tender, 
pour in the truffles, water and all into the pan, a few muflirooms, 
and either half a pint of oyflers, clean walhed in their own liquor 
and the liquor and -all put into the pan, or fome crawfilh ; blit 
then you muft put in the tails^ and after tlean picking them, 
boil them in half a pint of water, then ftrain the liquor and put 
into the l'auce : Or take fome fifti-melts, and tofs up in your l'auce* 
All this is juft as you fancy, 

When you find your fauce is very good, put your tench into 
the pan, make therm quite hot, then lay them into your difli and 
pour the fauce over them. Gamjfli with lemon. 

Or you may for change, put in half a pint of ftale beer inflead 
of water. You may drel's tench juft as you do carp. 

To roajl a Cod's Heath 

Wash it very clean and (core it with a knife, ftrew a little fait 
on it, and lay it in a ftew-pan before the fire, with fomethmg be- 
hind it that the fire may roaft it. All the water that comes from 
it the firft half hour throw away, then throw on it a little nut- 
meg, cloves and mace beat fine, and fait ; flour it, and bafte it 
with butter. When that has lain fome time, turn and feafon it, 
and bafte the other fide the fame ; turn it often, then bafte it with 
butter and crumbs of bread. If it is a large head, it will take- 
four or live hours baking. Have ready fome melted butter with am 
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anchovy, fomc of the liver of the fifh boiled and bruifed fintfy 
mix it well with the butter, and two yolks of eggs beat fine and 
mixed with the butter, then drain them through a {icte, and 
put them into the fauce-pan again, with a few flirimps, or pi dried 
cockles, two fpoonfuls of red wine and the juice of a lemon. 
Four it into the pan' the head was roafted in, and ftir it all toge- 
ther, pour it into the fauce-pan, keep it lUrring, and let it boil 
pour it in a bafon. Gar nidi the head with fry’d fifh, lemon and 
leraped horfe-radifh. If you have a large tin oven, it will do 
better. 

T<t M a Cod's Head, 

Set a fifh -kettle on the fire, with water enough to boil it, a 
good handful of fait, a pint of vinegar, a bundle of fweet herbs, 
and a piece of horlc-radifh. Let it boil a quarter of an hour, 
then put in the head, and when you are lure it is enough, lift up 
the iifh-plate with the fifh on it, fet it acrofs the kettle to drain, 
then lay it in your difh and lay the liver on one fide. Garnifh 
with lemon and horfe-radifh leraped, melt fome butter, with % 
little of the filh liquor, an anchovy, oyiters, or fhrimps, or juft 
what you fancy. 

To Jipiv Cad, 

Cut your cod into flices an inch thick lay them in the bottom 
of a large llew-pan ; feafon them with nutmeg, beaten pepper and 
fait, a bundle of lwect herbs and an onion, half a pint of white 
wine and a quarter of a pint of wa'er; cover it dole, and let k 
fimmer foftly for five or lix minutes, then fqueeze in the juice 
of a lemon, put in a few oyfters and the liq.uor llraincd, a piece; 
of butter as big as an egg rolled in flour, a blade or two of' mace, 
cover it clofc and let it llew foftly, (baking the pan often. When 
it i9 enough, take out the fweet herbs and onion,, and difh it up * 
pour the iauce over it, and garnilh with lemon. 

To feicafey Cod, 

(jet the founds, blanch them, then make them very clean* 
and .cut them into little pieces. If they be dried founds, yotf 
mujl iirll boil them tender. Get fome of the rows, blanch them 
and wafh them clean, cut them into round pieces about an inch 
ttliick, with fome. of the livers, an equal quantity of each, to 
make a handfome difh, and a piece of cod about one pound in tho 
middle. Put them intp a ltew-pan, feafon them with a little beaten, 
mace, grated nutmeg and fait, a little bundle of fweet herbs, an, 
onion, and a quarter of a pint of iiih-broth or boiling water ; 
over them clofe-, and let them Hew a few minutes : Then put in 
half a pint of red wine, a few oy iters with the liquor ftrained, a 
piece or butter rolled* in flour, (hake the pan round and let them 
Hew foftly till they are enough, take out the fweet herbs and’ 
onion, .and difh it up. Garniih with lemon. Or you may do 
them white thus ; infteadr of red wine add white, and a quarter 
of a pint of cream. 

To bah a Cod's Head . 

Butter the pan you intend to bake it in, make your head 
Very clean, lay it in the pan, put in a bundle of fweet herbs, an 
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onion ftuck with cloves, three or four blades of mace, halfya large 
fpoonful of black and White pepper, a nutmeg bruifed, a quart 
of water* ri little piece of lemon-peel, and a little piece of horfe- 
radifhj Flour your head, grate a nuthieg over it, Hick pieces of 
bur ter alL over it and rhrow raipings all over that. Send it to the oven 
to bake. When it is enough, take it out of the difh, and lay it 
carefully into the difh you intend to fervfc it up in. Set the difh 
over boiling water, and cover it with a cover to keep it hot. In 
the mean time be quick, pour all the liquor out of the dilh it 
was baked in into a fauce-pan, fet it. on the fire to boil three or 
four minutes, then {train it and put to it a gill of red wine, two 
fpoonfuls of catchup, a pint of ftirimps, half a pint of oyfters, 
or mufie Is, ■ liquor and all, but firft ftrain it, a fpoonful of muflr- 
room -pickle, a quarter of a pound of bu ter rolled in flour, ftir 
it aH together till it is thick and boils \ then pour it into the dilh, 
have ready fame toaft cut three -corner-ways and fry’d crilp# 
Stick pieces about the head and mouth* and lay the reft round 
the head. Garnifli with lemon notched, feraped horfe-radifh, 
and pariley criijped in a plate before the fire. Lay one* llicc of 
lemoft an the head, and ferve it up hdt. 

. To droll Shrimp, Cod \ Salmon , Uniting) or Haddocks* 

Flour it, and have a quick clear fire, fet' your gridiron high, 
broil it of a fine brown, lay it in your difli, and for lance have 
good incited buttor* ; Take a iobfter, bruife the body in the but- 
ter, cut the meat fmall, put all together into the melted butter, 
make it hot and pour into, your difh, or into batons. Garniih with 
liorfc-radilh and lemon. 

Or Oy ft er -Sauce made thus . 1 _ - 

Take half a pint of oyfters, put them into a faucc -pan with 
their own liquor, two or three blades of mace. Let them fimmei 4 
till they are plump, then with a. fork take out the oyfters,* ftrain 
the liquor to them, put them into the ftiucc-pan again, with it 
gill of white wine hot, a pound of butter rolled in a little flour ; 
fhgke the.fauce-pan often, and when the byitter is jn el ted, give 
it a boil up. 

MufTel-lauce made thus Is very good, only you fnuft put them 1 
into a ftcw r -pan, and cover them dole ; firft to open, and fearclr 
that there be no crabs Under the tongue. 

Or a fpoonful of walnut-pickle in the butter makes the fttuc£‘ 
good, or a fpoonful of either lot t of catchup, or horfe-radifh fauce.‘ 
Melt your butter, ferape . a good deal of hoffe-radifir* fine, pur 
it into the melted butter, grate half a nutmeg, beat Up the y&lk 
of an egg with ope fpoonful of cream, pour it into the butter, 
keep it ftirring till rt boils, then pour it dire&ly into your bafoil. 

To dr efts little Fifth, 

' As to all forts of little fifh, fuch as fmelts, roach, &c. they 
mould be fry’d dry . of a fine brown, and nothing but plain but- 
ter. : Garniih with lemon. 

And to boiled falmon the fame, only, garniih with lemon and 
horfe-radifh, ' ■ ' 
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And with all boiled fifh, you Ihould put a good deal of fa^ 
and horfe-radiih in the water ; except mackrel, with which pu c 
felt and mint, parfiey and fennel, which you muft chop to put 
into the butter, and fome love fcalded goofeberries with them. 
And be fure to boil your Hfh well ; but take great care they don’t 
break. 

To broil Mach cl. 

Clean them, cutoff the heads, fplit them, feafon them with 
pepper and fait, flour them, and broil them of a fine light brown. 
Let your fauce be plain butter. 

To broil avers*- 

Gut them and wafh them clean, dry them in a clean cfoth f 
flour them, then broil them and have melted butter in a cup. 
They are fine fifh, and cut as firm as a foal ; but you muft take 
care not to hurt yourfelf with the two fharp boDcs in the head. 

To boil a Turbutt . 

Lay it in a good deal of fait and water an hour or two, and if 
It is not quite fweet, ftiift your water five or fix times ; firft put a 
good deal of fait in the mouth and belly. 

In the mean time fet on your fifh-kettle with clean water and 
fait, a little vinegar, and a piece of horfe-radifh. When the wa- 
ter boils, lay the turbutt on a fifli-plate, put it into the kettle, 
let it be well boiled, but take great care* it is not too much done ; 
when eftough, take off the fifh-kettle, fet it before the fire, then 
carefully lift up the fifh -plate and fet it acrofs the kettle to drain : 
In the mean time melt a good deal of frefh butter, and bruife in 
either the body of one or two lobfters, and the meat ' cut fmall, 
then give it a boil and pour it into bafons. This is the belt fauce ; 
but you may make what you pleafe. Lay the fifh in the difh. 
Garni fh with fcraped horfe-radifh and lemon, and pour a few 
i'poonfuls of fauce over it. 

’ To bah a Turbutt • 

Take a difh the fize of your turbutt, rub butter all oyer it 
thick, throw a little fait, a little beaten pepper and half a large 
luitmeg, fome parfiey minced fine and throw all over, pour in a 
pint of white wine, cut oft' the head and tail, lay the turbutt in 
the difh, pour another pint of white wine all over it, grate the other 
half of the nutmeg over it, and a little pepper, fome fait and, 
chopped parfiey. Lay a piece of butter here and there all Over, 
and tnrow a little flour all over, and then a good m^ny crumbs of 
bread. Bake it, and he fure that it is of a fine brown : then lay it 
in your difh, ftir the fauce in your difh all together, pour it into 
a fauce-pan, fhake in a little flour, let it boil, then ftir in a piece 
of butter and two fpoonfuls of catchup, let it boil and pour it 
into bafons. Garnifh your , difh with lemon; and you may add 
what you fancy to the fauce, as fhrimps, anchovies, mufhrooms, 
&C. If a fmall turbutt, 'half the wine \vi LI do; it eats finely 
thus : Lay it iu a difh, lkirn oft* all the fat, and pour the reft over 
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• it. Let it (land till cold, and it is good with vinegar, and a fine 
difh to fet out a cold tabic. 

To drefs a Jole of pickled Salmon • 

Lay it in frelh water all night, then lay it in a fifh-plate, put 
it into a large dew-pan, feafon it with a little whole pepper, a 
blade or two of mace in a coarfe muflin rag tied, a whole onion, 
a nutmeg bruifed, a bundle of fweet herbs and parfley, a little 
lemon-peel, put to it three large fpoonfuls of vinegar, a pint of 
white wine, and a quarter of a pound of frefh butter rolled in 
flour ; cover it clofe, and let it firnmer over a flow fire for a quar- 
ter of an hoir% then carefully take up your falmon, and lay it in 
your difh, fet it over hot water and cover it* Tn the mean time 
let your fauce boil till it is thick and good. Take out the lpice, 
onion and fweet herbs, and pour it over the lilh. Garnilh with 
lemon, 

To broil Salmon . 

Cut frc'fh falmon into thick pieces, flour them and broil them, 
lay them in your difh, and have plain melted butter in a cup. 

Baked Salmon • 

Take a little piece cut into flices, about an inch thick, butter 
the difh that you, would ferve it to table on, lay the. flices in the 
difh, take off the fkin, make a force-meat thus : Take the flefh of 
an eel, the flefh of a falmon, an equal quantity, beat it in a mor- 
tar, Jeafon it with beaten pepper, fait, nutmeg, two or three 
cloves, fome parfley, a few mufhrooms, and a piece of butter, 
ten or a dozen coriander-feeds beat fine. Beat all together, boil 
the crumb of a half-penny roll in milk, beat up four eggs, ftir 
it together till it is thick, let- it cool and mix it well together with 
the reft: ; then mix all together with four raw eggs, on every 
(lice lay this force-meat all over, pour a very little melted butter 
over them and a few crumbs ©f bread, lay cruft round the edge 
of the difh, and flick oyfters round upon it. Bakejt in an oven, and 
when it is of a very fine brown ferve it up ; pour a little plain 
butter, with a littje red wine in it, into the difh, and the juice 
of a lemon : Or you may bake it in any difh, and when it is enough 
lay the flices into another difh. Pour the butter and wine into 
the difh it was baked in, give it a boil and pour it into the difh. 
Garnifh with lemon. This is a fine difh, fqueeze the juice of 
a lemon in. 

To broil Mackrel Whole • 

Cut off their heads, gut them, wafh them clean, pull out the 
row at the neck-end, boil it in a little water, then bruife it with 
a fpoon, beat up the yolk of an egg, with a little nutmeg, a little 
lemon-peel cut firie, a little thyme, fome parfley boiled and chop- 
ped fine, a little pepper and fak, a few crumbs of bread ; mix 
all well together, and fill the mackrel ; flour it well, and broil 
it nicely. Let your fauce be plain butter, with a little catchup 
or walnut-pickle. 
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To broil Herrings, 

Scale them, gut them, cut oft their heads, wa(h them clean, 
dry them in a doth, flour them and broil them, but with your 
knife juft notch them acrofs : l ake the heads and maihthem, boil 
them in (mail beer or ale, with *4 little whole pepper and an onion, 

. Leti» boil a quarter of an hour, then drain it, thicken it with 
butter and flour and a ^ood deal of milliard. Lay the fiih in 
th ■ di(h, and pour the fauce into a hufon, or plain melted but- 
ter and mult aid. 

To fry Herrings , 

Clean them as above, fry them in butter, have ready a good 
many onions peeled and cut thin. Fry them of a light brown* 
with the he 1 ring' ; lay the herrings in your difh, and the onions 
round, butter and muftard in a cup. You mint do them with 
a quick fire. 

To a refs Herring and CaVtrgc. 

Boil your cabMgc tender, then put it into a fauce -pan, and 
chop it with a fppon : put in a good piece of buticr, let it flew, 
frit-ring left it lhould burn. Take fo-fte red herrings and fplit 
them open, and lor*. ft them before the fire till they are hot through. 
I -ay the cabbage in the difh and lay the herrings on it, and fend 
it to table hot. 

Or pick your herring* from the bones, and throw all over your 
^abbagc. Have ready a hot iron, and juft hold it over the her* 
ring to make it hot, and fend it aw r ay quick. 

To male JVaier-Soicy^ 

Take fome of the fin a lie ft plaice or flounders you can get* 
vcafli them clean, cut the fins dole, put them into a ftew-p4Ux 
put juft water enough to boil them in, a little lair and a bunch 
of parilcy ; when they are enough, fend them to tab ft' in a ioup,- 
difh, with the liquor to keep them hot. Have pa nicy au^l but- 
ter in a cup, 

Td Jicnv Ects % 

Skin, gut and wafh them very clean in fix or eight waters, to 
wafh away all the land; then cut them in pieces, about as long 
as your linger, put juft water enough for fauce, put in a final! 
onion ftuck with cloves, a little bundle, of tweet herbs, a blade 
or two of mace, and fome whole pepper in a thin . rnuflin 
cover it clofe, and let thorn- frew very ibftly. 

Look at them now and then, pur in a little piece of butter 
* rolled in flour and a little* chopped paiflev. When you find they 
are quite tender and will done, take out the onion, fpice and 
iv/eet herbs. Put in faft enough to feafon it. Then difh them 
Up with the fouve. 

.To Jew Ed i with Troth. 

Cleanse your cels as above, put them into a &uce-p4j\ 
with a blade or two of mace and a cruft of bread. Put juft ,W4f 
ter enough to cover tften clofe, let tha\i dew very foftly j when 

they 
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J}\ey are enough' difla them up with the broth, and have a little 
plain melted butter in a cup to eat the eels with. The broth will 
be very good, and is fit for weakly and confumptive conftitutions. 

To dreji a Pike • 

Gut it, cleanfe it and make it very clean, then turn it round 
with the tail in the mouth, lay it in a little difli, cut toafts three- 
corner-ways, fill the middle with them, flour it and flick pieces 
of butter all over; then throw a little more flour, and fcnd it to 
the oven to bake : Or it will do better in a tin oven before the 
fire, then you can balie it as you will. When it is done lay it in 
your difli, and have ready melted butter, with an anchovy diifolved 
in it, and a few oyflers or Ihrimps ; and if there is any liquor in 
the'dilh it was baked in, add it to the fauce and put in juft what 
you fancy. Pour your fauce into the difli. Garnifh it with toaft 
about the fifli, and lemon about the difli. You Ihould have a pud- 
ding in the belly, made thus : take grated bread, two hard cgg$ 
chopped fine, half a nutmeg grated, a little lemon-peel cut fine,' 
and either the rows or liver, or both, if any, chopped fine, and 
if you have none, get either the piece of the liver of a cod, ot 
the row of any fifli, mix them all together with a raw egg and 
a good piece of butter. Roll it up, and put it into the fiflfls belly 
before you 'bake it. A haddock done this way eats very well. 

T 0 broil Haddocks, when they are in H ; gh Scafon . 

Scale them, gut and wafli them clean, don’t rip open their bellies, 
but take the guts out with the gills, diy 'them in a clean cloth 
, very well : If there be any row or liver take it out, but put it 
‘ in again ; flour them well, and have a clear good lire. Let your 
gridiron be hot and clean, lay them on, turn them quick two or 
three times for fear of flicking ; then let one fide be enough, and 
turn the other fide. When that is clone, lay them in yotir difh, 
and have plain butter in a cup. 

They eat finely falttfd a day or two before you drefs them,* and 
hung up to dry, or boiled with egg fauce. Newcaftle is a fa- 
mous place for lulted haddocks. They come in barrels, and keep 
a great while. 

9*0 broil Cod -Sounds* 

You muft firft lay them in hot water a few minutes ; take 
them out and rub them well with fait, to take off their fkin and black 
dirt, then they will look white, then put them into water and 
' give therrt a boil. Take them out and flour them. When they 
are enough,' lay them in your difh, and pour melted butter 
and muft&rd into the difli. Broil them whole, 

. *to fricafcy Cod-Sounds • 

Clean them very well as above, then cut them into little 
pretty pieces, boil them -tender in milk and water, then 
throw them into a cullender to drain, put them into a clean fauce * 
pan, feafon them with a little beaten mace and grated nutmeg, 
and a very little fait ; pour to them juft epeam enough for fauce 
6nd a good piece of 'butter rolled U flour, keep (haking your 
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fauce -pan round all the time till it is thick enough : Then diih 
it up, and garni fh with lemon. 

To drefs Salmon an Court- B ouiUonl 

After having waffled and made your falmon very clean, fcor« 
the tides pretty deep, that it may take the ilaloning, take a quarter 
of an ounce of mace, a quarter of an ounce of cloves, a nutmegy 
dry them and beat them tine, a quarter of an ounce of black pep- 
per beat fine, and an ounce of fait. Lay the falmon in a napkin, 
fcafon it well with this fpice, cut out i'ome lemon-peel fine and 
partley, throw all over, and in the notches put about a pound of 
tieffl butter rolled in flour, roll it up tight in the napkin, and bind 
it about with packthread. Put it into afiffl-kettlc, juft big enough 
to hold it, pour in a quart of white wine, a quart of vinegar, 
and as much water as will juft boil it. 

Set it over a quick fire, cover it dole ; when it is enough, which 
you muft judge by the bignefs of your falmon, fet it over a ftove 
to flew till you are ready. Then have a clean napkin folded in the 
tliffl it is to lay in, turn it out of the napkin it was boiled in on 
the other napkin, Garnifh the difh with a good dca,l of parfley 
Ci'ifped before the fire. 

For fauce have nothing but plain butter in a cup, or horfc* 
radifli and vinegar. Serve it up for a lirft courfe. 

To drefs Salmon a la JBraife . 

Take a fine large piece of falmon, or a large falmon -trout, 
make a pudding thus : take a large eel, make it clean, flit it open, 
take out the bone, and take alf the meat dean from the bone, 
chop it fine, with two anchovies, a little lemon-peel cut fine, a 
little pepper, and a grated nutmeg with parfley chopped, and % 
very little bit of thyme, a few crumbs of bread, the yolk of an 
hard egg chopped fine ; roll it up in a piece of butter, and put 
it into the belly of the liffl, few it up, lay it in an open ftew-pa#, 
or little kettle that will juft hold it, take half a pound of frefh but- 
ter, put it into a fauce -pan, when it is melted lhake in a handful 
of flour, ftir it till it is a little brown, then pour to it a pint of 
fifh broth, ftir it together, pour it to the fifh, with a bottle $f 
white wine. Seafon it with fait to your palate, put fome mace, 
doves, and whole pepper in a coarfe muflin rag, tye it, put to 
the fifh an onion, and a little bundle of fwcct herbs. Cover it 
clofe, and let it flew very foftly over a flow fire, put in fome frefh 
mufflrooms, or pickled ones cut fmall, an ounce of truffles 
and morels cut fmall, let them all flew together, when it is 
enough, take up your falmon carefully, lay it in your difh, and 
pour the fauce all over. Garnifh with leraped horfe-radifh and le- 
inon notched, lerve it up hot. This is a fine difh for a firft courfe, 
Salmon in Cafes, 

Cut your Salmon into little pieces, fuch as will lay rolled In 
half-fheets of paper. Seafon it with pepper, fait and nutmeg ; 
butter the infide of the paper well, fold the paper fo as nothing 
can come out, then lay, them on a in plate to be baked, pour a 
little melted butter oyer the papers, and thexi crumbs of bread all 
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over them. Don’t let your oven be too hot, for fear of burning; 
the paper. A tin oven before the fire does belt. When you think 
they are enough, ferve them up juft as they are. There will be 
lauce enough in the papers. 

To drcCs Flat Fiji . ;. 

In drefling all forts of flat fifh, take great care in the boiling of 
them, befure to have them enough, but don’t let them be broke; 
mind to put a good deal of fait in, and horfe-radith in the wa- 
ter, let your fifh be well drained, and raind to cut the fins off. 
When you Try them, let them be well drained in a cloth and 
floured, and fry them of a fine light brown, either in oil or butter. 
Jf there be any water in your difh with the boiled fifh, take it 
out with a fpunge. As to your fry’d fifh, a coarfe cloth is the bell 
thing to drain it , on. 

To drefs Salt Fijb • 

Old ling, which is the bell fort of lalt fifh, lay It in water 
twelve hours, then lay it twelve hours on a board, and then twelve 
more in water. When you boil it put it into the water cold : if 
it is good, it will take about fifteen minutes Boiling foftly. Boil 
parlnips very tender, ferape them, and put them into a ftiuce- 
pan, put to them fome milk, ftir them till thick, then ftir in a 
good' piece of butter, and a little fait ; when they are enough lay 
them in a plate, the fifh by itfelf dry, and butter and hard eggs 
chopped in a bafon. 

As to water-cod, that need only be boiled and well fkimmed. 

Scotch haddocks you muft lay in water all night. You may 
boil or broil them. If you broil, you muft fplit them in two. 
You may garnifh your difhes with hard eggs and parfnips. 

To drefs Lampreys, 

The beft of this fort of fifh are taken in the river Severn; 
and, when they are in feafon, the fifhmongers and others in Lon- 
' don, have them from Gloucefter. But if rou are where they arc 
$o be had frefh, you may drefs them as you pleafe. 

To fry Lampreys, 

v Bleed them and fave the blood, then wafh them in hot wa- 
ter to take off the dime, and cut them to pieces. Fry them iira 
little frefh butter not quite enough, pour out the fat, put in a 
little white wine, give the pan a fhake round, feafon it with whole 
pepper, nutmeg, fait, fweet herbs and a bay-leaf, put in a few ca- 
pers, a good piece of butter rolled in flour, and the blood ; give 
the pan a fhake round often, and cover them clofe. When you. 
think they are enough take them out, llrain the fauce, then 
give them a boil quick, fquecze in a little lemon and pour over 
the fifh. Garnifh with lemon, and drefs them juft what way 
you fancy. 

To pitcbcock Eds * 

You muft fplit a large eel down the back, and joint the 
bones, cut it in two or three pieces, melt a little butter, put in a 
vipegar and fait, let your eels Jay tft two or three minutes ; 
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then take the pieces up one by one, turn them round with a little 
/me ikevver, roll them in crumbs of bread, and broil them of a 
fine blown* I*et your fauce be plain butter, with the juice gf 

lemon. 

To fry Eds . 



Make them very clean, <rut them into pieces, feafon them 
with pepper and fair, flour them and fry them in butter. Let 
your fauce be plain butter melted, with the juice of lemon. I$e 
lure they be well drained from the fat before you lay them in the 



diffl. 



To hr oil Eds, 



Take a large eel, Ikin it and make it very clean. Open the 
. hcllv, cut it in four pieces, take the tail-end, flrip off the flefh, 
beat it in a mortar, feafon it with a little beaten cream, a 
little prated nutmeg, pepper and fait, a little parilcy and thyme, 

2 little lemon-peel, an equal quantity of crumbs of bread, roll 
it in a lit lie piece of butter ; then mix it again with the yolk of an 
egg, roll it up again, and fill the three pieces of belly, with it. 
Cut the ikin of the eel, tfrap the pieces in and few up the ikin. 
Broil them well, have butter and anchovy for fauce, with the 
juice of lemon. 

* To farce Eels with White Sauce . 

• Skin and clean your eel well, pick off all the flefh cle:in from 
the bone, which yvu muff leave whole to the head. Take the k 
flefh, cut it fmall and beat it in a mortar ; then take half the 
quantity of crumbs of bread, beat it with flih, feafon it with 

- nutmeg and beaten pepper, an anchovy, a good deal of parilcy 
chopped line, a few truffles boiled tender in a Very little water, 
chop them line, /put them into the mortar with the liquor and a few 
muflirooms : beat, it well together, mix in a little cream, then 
take it out and mix it well together with your hand, lay it round 
the bone in the lhape of the eel, lay it on a buttered pan, drudge 
Jt well with f}ne crumbs of bread and bake it. When it is done, 
lay it carefully in your di(h, have ready half a pint of cream, 
g quarter of a pound of frefh butter, ffir it one way till it is thick, 

' paur it over your eels, and garnilh with lemon. 

To drefs Eels with Brown Sfruce, 

Skin and clean a large eel very well, cut it in pieces, put it 

• into a*£iuce-pao or ftew-pan, put to it a quarter of a pint of wa- 
ter, a bundle of fwcet herbs, an onion, fome whole peppgr^ a 
J&lade of mace and a little fait. Cover itclofe, and when it begins 
to firmner, put In a gill of red wine, a fpoonful of mufhroom 
pickle, .a piece of butter as big as a walnut rolled in flour ; coven 
itclofe,. and let it flew till it is enough, which you will know by 
the eel being very tender. Take up your eel, lay it, in a difh, 

11 rain your fauce, givc.it a boil quick, and pour it over your fifh. 
You mull make fauce according to the large nefs qf your eel, more 
pr Iqb. Qu&iifc with lemon, ~ * 
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To roqft a Piece of Frejh Sturgeon • 

G$t a piece of frcih fturgeon, of about eight or ten pounds, 
‘let it lay in waver and fait iix or eight hours, with its fcales 
on ; then fatten it on the fpit, and bafte it well with butter for 
a quarter of an hour, then with a little flour, then grate a nut-* 

• nieg all over it, a little mace and pepper beaten fine, and fait 
thrown over it, and a few lweet herbs dried and powdered fine, 
and then crumbs of bread ; then keep batting a little, and drudging 
with crumbs of bread, and what falls from it till it is enough. 
In the meantime prepare this fauce*: Take a pint of water, an 

• anchovy, a little piece of lemon-peel, an onion, a bundle of 
fweet herbs, mace, cloves, whole pepper, black and white, a little 
piece of horfe-radifh ; cover it dole, let it boil a quarter of an 
hour, then (train it, put it -into the fauce -.pan again, pour in a 
pint of white wine, about a dozen oytters and the liquor, two 

.ipoonfiilfc of catchup, two of walnut -pickle, the in fide of a crab 
hruifed fine op lpbtter, flirimps or prawns, a good piece of but- 
ter rplled in flour, a fpoonlul of mufhroom -pickle, or juice of 
Jemon. Boil it all together ; when your fi(h is enough, lay it 
\n your difti and pour the fauce over it, Garmfh with fry’d tpafts 
and lemon, 

To roaft a Fillet or Collar of Sturgeon , 

Take a piece of frelh fturgeon, fade it, gut it, take out the 
bones and cut in lengths about fev.cn oi eight inches ; then pro- 
vide fome fhrimps and oytters chopped fmall, an equal quantity of 
crumbs of bread and a little lemon ^pesl grated, fome nutmeg, a 
little beaten mace, a little pepper and chopped parfley, a few fweet 
' herbs, an anchovy, mix it together. When it is done, butter one 
fide of your fifh, and ftrevy fome of your mixture upon it ; then 
begin tp roll it up as clofe as poftible, and when the firfi piece is 
rolled up, roll upon that another, prepared in the fame manner, 
and bind it round with a narrow fillet, leaving as much of the fifa 
apparent as may be ; but you mutt mind that the roll mutt not be 
above four inches and a half thick, for elfe one p.art will be done 
before the infide is warm, therefore we often parboil the infide roll 
-before we roil it. When it is enough, lay it in your difh, and pre- 
pare fauce as above. Garnifb with lemon.' 

To boil Sturgeon • 

, Clean your tturgepp; and prepare as much liquor as will juft 
boil it. To two quarts of water a pint of vinegar,, a ftiek of horfe- 
.radiih* t\vo or three bits of lemon-peel, forae whole pepper, a 
.bay-deaf, and a fmall handful of fait. Bojl your fifh in thi§, and 
f< yve it with the fallowing (auce ; Melt a pound pf butter, difiolve 
' an anchovy in it, put in a blade or two pr fa ac e, bruife the body 
pf a crab in. the butter, a few fhrimps pr crawfifh, a little catchup, 
a little fempp -juice, give, it a boil, drain your fifh well and lay it 
in your difh. Garnifb with fry’d oytters, faced lemon and (craped 
horfe-radi.fh ; pour your fauce,, uup bogts qr bafans. So you may 
•fry i^, ragoo it, or bake it, 
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To crimp Cod the Dutch ll r ay. 

Take a gallon of pump water, a pound of fait, then boil it half 
an hour, fkim it well, cut your cod in flices, and when the fait 
and water has boiled half an hour, put in your ilices. Two minute* 
is enough to boil them. Take them out, lay them on a fieve to 
drain, then flour them and broil them. Make what fauce you 
. pi cafe. 

To crimp Scale, 

It mud be cut into long flips crofs-vvavs, about an inch broad. 
Boil water and fait as above, then throw in your fcate. Let your 
water boil quick, and about three minutes will boil it. Drain it, 
and lend it to table hot, with butter and muilard in one cup, and 
gutter and anchovy in the other cup. 

To fricafcy Sc ate or T’hornhack white. 

Cut the meat clean from the bone, fin$, &c. and make it very 
clean. Cut it into little pieces, about an inch broad and two inches 
long, lay it in your Aew-pan. To a pound of the flelh, put a quar- 
ter of a pint of watei^ a little beaten mace and grated nutmeg, a 
little bundle of fwcet herbs and a little fait ; cover it, and let it 
boil three minutes. Take out the fwcet herbs, put in a quarter df 
a pint of good cream, a piece of butter as big as a walnut rolled in 
flour, aglais of white wine, keep fhaking the pan all the while one 
way till it is thick and fmooth. Then difh it up, and garnifh with 
lemon. 

To fricafey it brown • 

Take your filh as above, flour it and fry it of a fine brown, m 
frefh butter ; then take it up, lay it before the fire to keep warm, 
pour the fat out of the pan, fhake in a little flour, and with a fpoOn 
Sir in a piece of butter as big as an egg ; Air it round till it is well 
mixed in the pan, then pour in a quarter of a pint of water, Air it 
round fhake in a very little beaten pepper, a little beaten mace, put 
m an onion, and a little bundle of fweet herbs, an anchovy, fhake 
it round and let it boil ; then pour in a quarter of a pint of red 
wine, a fpoonful of catchup, a little juice of lemon, Air it all to- 
gether and let it boil. When it is enough, take out the fweet 
herbs and onion, and put in the fifh to heat. Then difh it up, and 
garni Ax with Lemon. 

To fricafcy Soals white • 

Skin, wafh and gut your foals very clean, cut off their heads, 
dry them in a cloth, then with your knife very carefully cut the 
flelh from the bones and fins on both lides. Cut the flelh long- 
ways, and then a-crofs, fo that each foal will be in eight pieces : 
Take the heads and bones, then put them into a fauce-pan with a 
pint of water, a bundle of fweet herbs, an onion, a little whole pep- 
per, two or three blades of mace, a little fait, a very little piece of 
lemon-peel, and a little cruA of bread. Cover it clofe, let it boil 
till half is waAed, then Arain it through a fine lieve, put it into a 
Acw-pan, put in the foals and half a pint of White Wine, a little 
jgarfley chopped fine, a few raufhroons cut fmall, a piece of butter 
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Sts big as an hen’s egg rolled in flour, grate in a. little nutmeg, ie« 
all together on the tire, but keep fhaking the-pan all the while till 
the flefh is enough. Then difh it up, and garnifh with lemon. 

Y ? frlcafcy Soals brown. 

Cleanse and cut your foals, boil the water as in the foregoing 
receipt, flour your fifli and fry them in frefh butter of a fine light 
brown. Take the flefh of a fmall foal, beat it in a mortar, with a 
piece of bread as big as an hen’s egg foaked in cream, the yolks oi 
two hard eggs and a little melted butter, a little bit of thyme, * 
little parfley,,an anchovy, feafon it with nutmeg, mix all together 
with the yolk of a raw egg and with a little flour, roll it up into 
little balls and fry them, but not too much. Then lay ymvr fiih 
and balls before theJire, pour out all the fat of the pan, pour ira 
the liquor which is boiled with the fpice and herbs, liir it round 
in the pan, then put in half a pint of red wine, a few truffles and 
morels, a few mufhrooms, a fpoonful of catchup and the juice of 
half a fmall lemon. Stir it all together and let it boil, then flk\ 
in a piece of butter rolled in flour ; ftir it round, when your 
Ihuce is of a fine thicknefs, put in your fifh and balls, and when 
it is hot difli it up, put in the balls and pour your fauce over it, 
Garnifh with lemon. In the fame manner drefs a fmall iurbutt, 
©r any flat flfh. 

To boil Soals • 

, Take a pair of foals, make them clean, lay them in vinegar, fa.lt 
and water two hours ; then dry them in a cloth, put them into a 
ftew-pan, put to them a pint of white wine, a bundle of fweet 
herbs, an onion ftuck-with fix cloves, fome whole pepper and a 
little fait; cover them, and let them boil. When they are enough, 
take them up, lay them in your difli, ftrain the liquor, and thicken 
it up with butter and flout. Pour the fauce over, and garnifh with 
feraped horfe-radifh and lemon. In this manner drefs a little tur- 
butt. It is a genteel difli for fupper. You may add prawns or 
Ihrimps, or muflels to the fauce. 

To make a Collar cfFiJb in Ragoo , to look like a Breqfl of Real collaret L 
Take a large eel, fkin it, wafh it clean and parboil it, pick off 
the flefh and beat it in a mortar. Seafon it with beaten mace, nut- 
meg, pepper, fait, a few fweet herbs, parfley and a little lemon- 
peel chopped fmall. Beat all well together with cm equal quantity of 
crumbs of bread ; mix it well together, then take a turbutt, foals,- 
fcate or thornback, or any flat fiih that will roll cleverly. Lay the 
flat fiih on the drefler, take away all the bones and fins, and cover 
your fifh with the farce :* Then roll it up as tight as yott can, and 
open the fkin of your eel, and bind the collar with it nicely, f6 that, 
it may be flat top and bottom to ftand well in the difh ; then butter 
an earthen difh, and fet it in upright ; flour it all over, and flick a 
piece of butter on the top and round the edges, fo that it may run 
down on the flfh, and let it be well baked ; but take great care it is 
not broke. Let there be a quarter of a pint of water in the difh. 

In the mean time, take the water the cel was boiled in, and all 
the bones of the fifh. Set them on to boil, feafon them with ma^e, 
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cloves, black and white pepper, fweet herbs and onion. CovCi* if 
clofe, and let it boil till there is about a quarter of a pint ; then 
flrain it, add to it a few truffles and morels, a few inuffl rooms, twd 
fpoonfuls of catchup, a soil of red wine, a piece of butter as big as 
a large walnut rolled in flour. Stir all together, feafon with fait to 
your palate, fare fome of the farce you make of the eel and mix 
with the yolk of an egg, ahd roll them up in little balls with flour, 
and fry them of a light brown. When your fiffl i9 enough, lay it 
in your diffl, Ikim all the fat oft' the pan and pour the gravy to youfl 
fauee. Let it all boil together till it is thick. Then pour it ovefr 
the roll, and put in your balls. Garnifh with lemon. 

This doe9 belt in, a tin oven before the lire, becaufe then you can 1 ' 
babe it as you pleafe. This is a line bottom difh. 

To hittet Crabs ^ dr Lobjfvrs . 

Take two crabs, or lobflers, being boiled and cold, take all the 
meat out of the fhclls and bodies, mince it fma!l,‘and put it ail to- 
gether into a fauce-pan ; add to it a glafs of white wine, two fpoon- 
fuls of vinegar, a nutmeg grated, then let it boil up till it is tho* 
rough hot. Then have ready half a pound of frefti butter, melted 
with an anchovy, and the yolks of two eggs beat up and mixed with 
the butter ; then mix Crab and butter all together, fflaking the fauce* 
pan conftantly round till it is quite hot. Then have ready the great 
(hell, either of the crab, or lobfter ; lay it in the middle of your 
diffl, pour foific into the fflcll, and the reft in little faucers round 
the fflcll, flicking three -corner toafts between the faucers, and 
round the fliell. This is a fine fide-dlffl at a lecond couri'e* 



, To butter Lobjtcrs another 1Toy* 

Parboil your lobllers, then break the fflells, pick out all the 
meat, cut it finall, take the meat out of the body, mix it fme with 
a fpoon in a little white wine. : For example, a fmail lobfter, one 
fpoonful'of wine, put it into a fauce-pan with the meat of the lob* 
Iter, four fpoonfuls of white wine, a blade of mace, a little, beaten 
pepper and fait. Let it flew all together a few minutes, then ltif 
hi a piece of butter, fflake your lauce-pan round till your butter is 
melted, put in a ipooiiful of vinegar, and ftre .v in as many crumbs 
of bread as will make It thick enough. When it is hot, pour it 
into your plate, and garniffl with the chine of a lob iter cut in four, 
pep e red, halted, and broiled. This makes a pretty plate, ora 
fine diffl, . With two or three lobflers.* You may add one tea-fpo©n- 
ful of fine fugar to your fauce. 

To rsaji Lol'Jicrs. 

!6oil your lobflers, then lay them before the fire, and bafte them 
With butter, till they have a fine froth. Dilh them up with plain 1 
thelted butter in a cup. This is as good a way to the full as roaft* 
ipg them, and not half the trouble* 



Td ihake a fine Dljb of Tobfcrs* 

Take three lobflers, boil the larg ft as above, and froth it before 
the fife. Take the other two boiled, and butter them as in the 
foregoing receipt. Take the two body-fhells, heat them hot, and 
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fill them with the buttered men. Lay the large lobfrer in the mid- 
dle', and the two Ihelis on each fide ; and the two great claws of the 
middle lobfter at each end ; and the four pieces of chine 3 of the two: 
lobiters broiled, and laid on each end. This, if nicely done, make# 
a pretty di{h. 

To drefs a Crab . 

Having taken out the meat, and cleanfed it from the fkin* put 
it into a ftew-pan, with half a pint of white wine, a little nutmeg, 
pepper arid fait, over a How lire. Throw in a few crumbs of 
bread, beat up one yolk of an egg with one fpoonful of vinegar, 
throw it in, then {hake the fauce-pan round a minute, and ferve it 
up on a plate. 

To flew Prawns, Shrimps, or CrawfiJ b. 

Pick out the tails, lay them by about two quarts, take the bo- 
dies, give them a bruife, arid put them into a pint of white wine, 
with a blade of mt*ce. Let them Hew a quarter of an hour, Air 
them together, and ltrain them;’ then walhout the faucc-pan, put 
to it the drained liquor, and tails : Grate a final! nutmeg in, add 
a little fait, and a quarter of a pound of butter rolled in Hour ; {hake 
it all together, cut a pretty thin toad round a quarter of a peck loaf, 
toaft it brown on both Tides, cut it into fix pieces, lay it clofe to- 
gether in the bottom of your difh, and pour, your fifh and fauce 
over it. Send it to table hot. If it be crawfifh or pnivfrns, gafnifh 
your dilh with fome of the biggeft claws, laid thick round, wafer 
will do in the room of wine, only add a fpoonful of vinegar* 

To make Col/ops of Oyfters . 

Put your oyfiers into fcol lop -{hells for that purpofe, let them 
on your gridiron over a good clear fire, let them Hew till you think 
your oyitere are enough, then have ready ftfmo crumbs of bread 
rubbed in a clean napkin, fill your- fhells r , and fet them before a 
good fire, and bafie them well with butter. Let them 'he of a finer 
browri, keeping them turning, tube brown all over alike ; but a; 
tin oven does them bell before the fire. They eat- much the belt 
done this way, though moft people Hew the oyfiers firft m a fauce- 
pan, with a blade of mace, thickened with a piece of butter and fill 
the {hells, and then cover them with crumbs and brown them with 
a hot iron : But the bread has not the fine tafte of the former., 

To flew Mnfleh. 

Wash therii very clean from the fond in two or three waters, 
put them into a HeW-pari, cover them clofe, and let them HeW till 
ail the {hells are opened ; then take them out one by one, pick them 
out of the fhells, and look under the tongue To fee if there be a 
crab ; if there is, you mult throw away the muficl ; fome will only 
pick out the crab, and eat the mufiel. When you have picked 
them all clean, put them into a fauce-pan ; to a quart of mnlTels 
put half a pint of the. liquor {trained through a fieve, put in a blade 
or two of inace, a piece of butter as big as a large Walnut rolled in 
flour; let them Hew, toaft fome bread brown, and lay them round 
the dilh, cut three -corner-ways ; pour in the muflels, and fend 
them to table hot. Ano* 
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Another 1 f r ay to flew Muflels • 

Clean and flew your muflels as hi the foregoing receipt, only 
to a quart of muflels put in ,a pint of liquor and a quarter of a 
pound of butter rolled in a very little flour. When they are enough, 
have fome crumbs of bread ready, and cover the bottom of your 
diih thick, grate half a nutmeg over them, and pour the muflela 
and fauce all over the crumbs, and fend them to table. 

A third JVny to drefs Muflels » 

Stew them as above, and lay them in your di(h ; flrfcw yout* 
crumbs of bread thick all'over them, then fet them before a good 
lire, turning the dilh round and round, that they may be brown all 
alike. Keep bailing them with butter, that the crumbs may be 
crifp, and it will make a pretty fide-di(h. You may do cockles the 
fame way. 

7*0 fle w Scollops • 

Boil them very well in lalt and water, take them out and* flew 
them in a little of the liquor, a little white wine, a little vinegar, 
two or three blades of mace, two or three cloves, a piece of butter 
rolled in dour, and the juice of a -Seville orange. Stew them well, 
and dilh them up. 

\ To ragoo Oyflers. 

Take a quart of the largcfl oyltcrs you can get, open them, favtf 
the liquor, and ftrain it through a fine fieve ; vvafti your oyflers in 
warm water, make a batter thus : Take two yolks of eggs, beat 
them well, grate in half a nutmeg, cut a little lemon-peel fmall, 
a good deal of parfley, a fpoonful of the juice of fpinach, two 
fpoonfuls of cream or milk, beat it up with flour to a thick batter, 
have ready fome batter in a Aew-pan, dip your oyflers one by one 
into the batter, and have ready crumbs of bread, then roll them 
in it, and fry them quick and brown; fome with the. crumbs of 
bread, and fome without. Take-them out of the pan, and fet them 
before the fire, then have ready a quart of chefnuts fhelled ahd 
fkinned, fry them in the butter ; when they are enough take them 
wp, pour the fat out of the pan, (hake a little flour all over the pan, 
and rub a piece of butter as big as a hen’s egg all over the pan 
with your i'poon till it is melted and thick ; then put in the oyfter* 
liquor, three or four blades of mace, ftir it round,' put in a few 
piflachio-nuts (helled, let them boil, then put in the chefnuts, and 
half a pint of white wine, have ready the yolks of two eggs beat 
up with two fpoonfuls of cream ; Air all well together, when it is 
s thick and fine, lay the oyflers in the di(h, and pour the ragoo over 
them. Garnifh with chefnuts and lemon.. 

You may ragoo muflels the fame way. You mav leave out the 
piflachio-nuts, if you don’t like them ; but they give the fauce a 
fine flavour. 

Y0 ragoo Endive. 

Take fome white endive, three heads, lay them in fait and water 
two or three hours, take a hundred of afparagus", cut off the green 
heads, chop the refl as far as is tender fmall, lay it in lalt and water, 
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take a bunch of celery, wafh it and fcrape it clean, cut it in pieces 
about three inches long, put it in a fauce-pan, with a p;nt of wa- 
ter ? three or four blades of mace, fome whole pepper lied in a rag, 
let it ftew till it is quite tender ; then put in the asparagus* (hake 
the fauce-pan, let it fimmer till the grafs is enough. Take the 
endive out of the water, drain it, leave one large head whole, the 
other pick leaf by leaf, put it into a ftew-pan, put to it a pint of 
white wine ; cover the pan dole, let it boil till the endive is juft 
enough, then put in. a quarter of a pound of butter rolled in flour, 
cover it cloie, fhaking the pan when the endive is enough. Take 
it up, lay the whole head in the middle^ and with a fpoon take out 
the celery and grafs and lav round, the other part of the endive 
over that, then pour the liquor out of the fauce-pan into the ftew- 
pan, ftir it together, feafon it with fait, and have ready the yolks 
‘of two eggs, beat up with a quarter of a pint of cream and half a 
butmeg grated in; Mix this with the faucc, keep it flirring all 
one way till it is thick ; then pour it over your ragoo, and fend it 
to table hot. 

To ragoo French Beans. 

Take a few” beans, boil them tender, then take your ftew-pan. 
put in a piece of butter, when it is melted, fhake in fome flour, and 
peel a large onion, (lice it and fry it brown in that butter; then 
put in the beans, fhake in a little pepper and a little fait, grate a 
little nutmeg in, have ready the yolk of an egg and fome cream ; 
ftir them all together for a minute or two, and difli them up. 

To make good brown Gravy. 

.Take half a pint of fmall beer, or ale that is not bitter, and 
half a pint of water, an onion cut lmall, a little ,bit of lemon-peel 
cut frr.all, three cloves, a blade of mace, fome whole pepper, a 
fpoonful of mufhroom -pickle, *a fpoonful of walnut-pickle, a Spoon- 
ful of catchup and an anchovy ; firft put a piece of butter into a 
fauce-pan, as big as a hen’s egg, when it is melted fhake in a little 
flour, and let it be a little brown ; then by degrees ftir in the above 
ingredients, and let it boil a quarter of an hour, then ftrain it, and 
it is fit for fifh or roots. 

To frlcafy Sklrrets. 

Wash the roots very well, and boil them till they are tender; 
then the fkin of the roots mu ft be taken off, cut in ftices, and have 
ready a little cream, a piece of butter rolled in flour, the yolk of an 
egg beat, a little nutmeg grated, two or three fpoonfuls of white 
wine, a very little fait, and ftir all together. Your roots being in 
the difh, pour the fauce over them. It is a pretty fide-difn. / So 
like wife you may drefs root of Saliifv and Scorzonera. 

Char doons fry* d and butter'd. 

Yov muft cut them about ten inches, and firing them ; then tie 
them in bundles like afparagus, or cut them in fmall dice ; boil 
tf cm like peas, tofs them up with pepper, fait and melted but- 
ter. 
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Cbardoons a la Fromage. 

After they are ftringed, cut them an inch long, flew them in a 
little red wine till they are tender; feafon with pepper and fait, 
and thicken it with a piece of butter rolled in flour ; then pour them 
into your diih, fqueeze the juice of orange over it, then ferape 
Chefhire cheefe all over them, then brown it with a cheefe -iron, 
and ferve it up quick and hot. 

To make a Scotch Rabbit . 

Toast a piece of bread very nicely on both fides, butter it, cut 
a flicc of cheefe about as big as the bread, toafl it on both fides, 
and lay it on the bread. 

To make a Welch Rabbit . 

Toast the bread on both fides, then toafl the cheefe on one fide, 
lay it on the toafl, and with a hot iron brown the other fide. You 
may rub it over with muflard. 

To make an EngVJh Rabbit .. * 

Toast a dice of bread brown on both fides, then lay it in a plate 
before the fire, pour a glafs of red wine over it, and let it foak the 
wine up ; then cut lomc cheefe very thin, and lay it very thick over 
the bread, put it in a tin oven before the fire, and it will be toafled 
and browned prefently. Serve it away hot. 

Or do it thus • 

Toast the bread and foak it in the wine, fet it before the fire, 
cut your cheefe in very thin llices, rub butter over the bottom of 
a plate, lay the cheefe on, pour in two or three fpoonfuls of white 
wine, cover it with another plate, fet it over a chafing-difh of hot 
coals for two or three minutes, then fiir it till it is done and well 
mixed. You may Air in a little muflard ; when it is enough lay 
it on the bread, jufl brown it with a hot (hovel. Serve it away 
hot. 

» Sorrel with Eggs* 

First your for rel muft be quite boiled and well (Trained, then 
poach three eggs foft and three hard, butter your forrel well, fry 
fomc three-corner toafts brown, lay the forrel in the difh, lay the 
foft eggs on it and the haxd between ; flick the toafl in and about 
it. Garnifh with quartered orange, 

A fricafcy of Artichoke -Bottoms* < 

' Take them either dried or pickled ; if dried, you muft lay them 
in warm water for three or four hours, Ihifting the water two or three 
times then have ready a little cream, and a piece of frefli butter, 
flirred together one way over the fire till it is melted, then put in the 
artichokes, and when they arc hot difh them up. 

To fry Artichokes . 

First blanch them in water, then flour them, fry them in frefh 
butter, lay them in your difh and pour melted butter over them. 
Or you may put a little red wine into the butter, and feafon with 
nutmeg, pepper and fait. 
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A white fricafcy of Mufjrooms.- 

Take a quart of frefh mufhrooms, make them clean, put them 
into a fauce-pan, with three fpoonfuls of water and three of milk, 
a vety little fait, fet them on a quick fire, and let them boil up three 
times ; then take them off,. grate in a little nutmeg, put in a little 
beaten mace, half a pint of thick cream, a piece of butter rolled 
well in flour, put it all together into a fauce-pan, and mufhrooms 
all together, fhake the fauce-pan well all the time. When it is fine 
and thick," difh them up; be careful they don’t curdle. You may 
ftir the fauce-pan carefully with a fpoon all the time. 

To make buttered Loaves » 

Beat up the yolks of twelve eggs, with half the whites, and a 
quarter of a pint of yeaft, ftrain them into a difh, leafon with fait 
and beaten ginger, then make it into a high pafte with flour, lay 
it in a warm cloth for a quarter of an hour ; then make it up into 
little loaves, and bake them or boil them with butter, and put in a 
glafs of white wine. Sweeten well with fugar, lay the loaves in the 
difh, pour the fauce over them, and throw fugar over the difh. 

Brockely and Eggs. 

Boil your brockely tender, laving a large bunch for the middle, 
and fix or eight little thick fprigs to flick round. Take a toaft half 
an inch thick, toaft it brown, as big as you would have it for your 
difh or butter-plate, butter fome eggs thus : Take fix eggs, more 
or lefs as you have occafion, beat them well, put them into a fauce- 
pan with a good piece of butter, a little fait, keep beating them 
with a fpoon till they are thick enough, then pour them on the 
toaft ; fet the biggeft bunch of brockely in the middle, and the 
other little pieces round and about, and garnifh the difh round with 
little fprigs of brockely. This is a pretty fide -difh, or a corner* 
plate. 

Ajpardgus and Eggs . 

Toast a toaft as big as you have occafion for, butter it and lay 
it in your difh, butter fome eggs as above, and lay over it. In the 
mean time boil fome grafs tender, cut it fmall, and lay it over the 
eggs. This makes a pretty fide -difh for a fecond courfe, or a cor- 
ner-plate. 

Brockely in Sallad . 

Brockely is a pretty difh, by way of fallad in the middle of a 
table. Boil it like afparagus (in the beginning of the book you have 
an account how to clean it) lay it in your difh, beat up oil and vi- / 
nejgar, and a little fait. Garnifh with ftertian-buds. 

Or boil it, and have plain butter in a cup. Or farce French 
rolls with it, and butter’d eggs together for change. Or farce 
your rolls with muflels done the fame way as oyfters, only no 
wine. 

To make Potatoe Cakes . 

Take potatoes, boil them, peel them, beat them in a mortar, 
mix them with the yolks of eggs, a little fack, fugar, a little beaten 
mace, a little nutmeg, a little cream or melted butter, work it up 
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into a paftc ; then make it into cakes, or juft what ftiapes you pleafe 
with moulds, fry them brown in frefti butter, lay them in plates or 
dirties, melt butter with fack and fugar, and pour over them. 

A Pudding made thus • 

Mix it as before, make it up in the flvape of a' pudding, and bake 
it ; pour butter, fack and fugar over it. 

To make Potatoes like a Collar of Peal or Mutton • 

Make the ingredients as before, make it up in the rtiape of a 
collar of veal, and with fome of it make round balls. Bake it with 
the bulls, fet the collar in the middle, lay the balls round, let your 
lauce be half a pint of red wine, fugar enough to fweeten it, the 
yolks of two eggs, beat up a little nutmeg, lHr all thefe together 
for fear of curdling ; when it is thick enough, pour it over the 
Collar. This is a pretty difh for a firft or fecond courfe. 

To broil Potatoes . 

First boil them, peel them, cut them in two, broil them till 
they are brown on both Tides ; then lay them in the plate or difli, 
and pour melted butter over them. 

To fry Potatoes • 

Cut them into thin dices, as big as a crown -piece, fry them 
brown, lay them in the plate or difh, pour melted butter, and fack 
and fugar over them. Thefe arc a pretty corner-plate. 

Majbed Potatoes . 

Boil your potatoes, peel them and put them into a fauce-pan, 
malh them well ; To two pounds of potatoes, put a pint of milk, 
a little fait, dir them well together, take care they don’t dick to 
the bottom, then take a quarter of a pound of butter, dir in and 
ferve it up. 

To grill Shrimps • 

Season them with fait and pepper, Hired parfley, butter, and 
fcollop-rtiells well ; add fome grated bread, and let them dew for 
half an hour. Brown them with an hot iron, and ferve them up* 

' Buttered Shrimps . 

Stew two quarts of rtmmps in a pint of white wine, with nut- 
meg, beat up eight eggs, with a little white wine and half a pound 
of butter, (haking the fauce-pan one way all the time over the fire 
till they are thick enough, lay toaded fippets round a difh, and pour 
them over it, *fo ferve them up. 

To drefs Spinach • 

Pick and wa(h your fpinach well, put it into a fauce-pan, with 
a little fait. Cover it clofe, and let it dew till it is jud tender; 
then throw it into a fieve, drain all the liquor out, and chop it 
{mall, as much as the quantity of a French roll, add half a pint of 
cream to it, feafon with fait, pepper, and grated nutmeg, put in a 
quarter of a pound of butter, and fet it a dewing over the fire a 
quarter of an hour, dirring it often. Cut a French roll into long 
pieces, about as thick as your finger, fry them, poach fix eggs, lay 
them round on the fpinach, dick the pieces of roll in and about 

the 



Digitized by Google 




made PLAIN and E A S V, 1 49 

the eggs. Serve it up either for a fupper, or a fide-dilh at a fecond 
courfe. 

Strived Spinach and Eggs, 

Pick and wafti your fpinach very clean, put it into a fauce-pan, 
with a little fait ; cover it clofe, {hake the pan often, when it is juft 
tender, and whilft it is green, throw it into a fieve to drain, lay it 
into your difti. In the mean time have aftew-pan of water boiling, 
break as many eggs into cups as you would poach. When the wa- 
ter boils put in the eggs, have an egg-llice ready to take them out* 
with, lay them on the fpinach, and garnilh the dilh with orange 
cut into quarters, with melted butter in a cup. 

To boil Spinach , when you have not room on the fire, to do it by 

ilfclf. - 

Have a tin-box, or any thing that (huts^very clofe, put in your* 
fpinach, cover it fo clofe as no water can get in, and put it into 
water or a pot of liquor, or any thing you are boiling. It will take 
about an hour, if the pot or copper boils* In the fame manner you 
may boil peas without water. 

Afparagm forced In French Rolls • 

Take three French rolls, takeout all the crumb, by firft cut- 
ting a piece of the top cruft off ; but be careful that the cruft fits 
again the fame place. * Fry the rolls brown in frefti butter ; then' 
take a pint of cream, the yolks of fix eggs beat fine, a little fair 
and nutmeg, ftir them well together over a flow fire till it begins 
to be thick. Have ready a hundred of fmall grafs boiled, then 
fave tops enough to ftick the rolls with, the reft cut fmall and 
put into the cream ; fill the loaves with them. Before you fry; 
the rolls, make holes thick in the top-cruft to ftick the grafs in } 
then lay on the piece of cruft, and ltick the grafs in, that it may 
look as if it was growing. It makes a pretty fide difti at a fecond 
courfe. ' 

To make Oyfier Loaves 

Fry the French rolls as above, take half a pint of oyfters, flew 
them in their own liquor, then take out the oyfters with a 
fork, ftrain the liquor to them, put them into a fauce-pan again ’ 
with a glafs of white wine, a little beaten mace, a little gratect 
nutmeg, a quarter of a pound of butter rolled in flour, {hake 
them well together, then put them into the rolls, and thefe make 
a pretty fide-difti, for a firft courfe. You may rub in crumbs of 
' two rolls, and tofs up the oyfters. 

To fieva Parfitips • 

Boil them tender, ferape them from the duft, cut them into 
flices, put them into a fauce-pan, with erf am enough ; for fauce a 
piece of butter rolled in flour, a little fait, and fliake the fauce- 
pan often. When the cream boils, pour them into a plate for a 
comer difti, or a fide -difti at fupper. 

To majh Parfnips . 

J5qil them tender, ferape them dean, then ferape all the foft 
into a fauce-pan, put as much milk or cream as will ftew them. 
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Keep them ftirring, and when quite thick, ftir in a good piece 
of butter, and fend them to table. 

To Jlevo Cucumbers. 

Pare twelve cucumbers and (lice them as thick as a half-crown, 
lay them in a coaiTe cloth to drain, and when they are dry, flour 
them and fry them brown in frefh butter ; then take them out with 
an egg-flice, lay them in a plate before the fire, and have ready 
one cucumber whole, cut a long piece out of the fide and fcoop 
put all the pulp ; have ready fry’d onions peeled and fliced, and 
fry\i brown wdth the fliced cucumber. Fill the whole cucumber 
* with the fry’d onion, feafoned with pepper and fait ; put on the 
piece you cut out, and tie it round with a packthread. Fry it 
brown, firft flouring it, then take it out of the pan and keep it 
hot ; keep the pan bn the fire, and with one hand put in a little 
flour, while with the other you ftir it. When it is thick put in 
two or three fpoonfuls of water, and half a pint of white or red 
wine, two fpoonfuls of catchup, flir it together, put in three 
blades of mace, four cloves, half a nutmeg, a little pepper and 
fait, all beat fine together ; ftir it into the fauce-pan, then throw 
in your cucumbers, give them a tofs or two, then lay the whole 
cucumbers in the middle, the reft round, pour the fauce all over 
untie the cucumber before you lay it into the difh. Garnifh the 
difh with fry’d onions, and fend it to cable hot. This is a pretty 
fide-difh at a firft Courfe. 

To ragoo French Beans. 

' Take a quarter of a peck of French beans, firing them, don’t 
fplit them, cut them in three a-crofs, lay them in lalt and water, 
then take them out and lay them in a coarfe cloth, fry them 
brown, then pour out all the fat, put in a quarter of a pint of 
hot water, ftir it into the pan by degrees, let it boil, then take 
a quarter of a pound of frefh butter rolled in a very little flout, 
two fpoonfuls of catchup, one fpoonful of mufhroom-pickle', and 
four of white, an onion ftuck with fix cloves, two or three blades 
of mace beat, half a nutmeg grated, a little pepper and fait ; 
ftir it all together for a few minutes, then throw in the beans, 
fhake the pan for a minute or two, take out the onion and pour 
them into your difh. This is a pretty fide-difh, and you may 
garnifh with what you fancy, either pickled French beans, mufh- 
rooms, or fampier, or any thing elfe. 

A Ragoo of Beans , with a Force . 

Ragoo diem as above, take two large carrots, fcrape and boil 
them tender, then mafh them in a pan, feafon with pepper and 
felt, mix them with a little piece of butter and' the yolks of twQ 
raw eggs. Make it into yrhat fhape you pieafe, and baking it a 
Quarter of an hour in a cjuick oven will do ; but a tin oven i* 
the beft. Lay it in the middle of the difh, and the ragoo round. 
Serve it up hot for a firft courfe, 
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Or this Way Beans ragoo' d with a Cabbage . 

Take a nice little cabbage, about as big a9 a pint bafon ; 
When the out lide leaves, top, and balks are cut off, half boil it, 
cut a hole in the middle pretty big, take what you cut out and 
chop it very fine, - with a few of the beans boiled, a carrot boiled 
and mafhed, and a turnip boiled ; mafh all together, put them 
'into a fauce-pan, feafon them with pepper, fait and nutmeg, a 
good piece of butter, flew them a few minutes over the fire, bir- 
ring the pan often. In the mean time put the cabbage into a 
fauce-pan, but take great care it does not fall to pieces ; put to 
it four fpoonfuls.of water, two of wine and one of catchup; have 
a fpoonful of mu fhroom -pickle, a piece of butter rolled in a little 
'flour, a very little pepper, cover it clofeand let it flew foftly till 
it is tender; than take it up carefully, and lay it in the middle of 
the difh, pour your mafli’d roots ‘in the middle to fill it up high 
and 4 your ragoo round it. You may add the liquor the cabbage 
was fiewed in, and fend it to table hot. This will do for a top, 
^bottom, middle, or jide-difh. When beans are not to be had, 
you may cut carrots and turnips into little dices and fry them ; 
the. carrots in little round dices, the turnips in long pieces about 
two inches long and as thick as one’s finger, and tofs them up in 
.the ragdo. t . ' ' 

v - Beans ragoo' d with Parfnips . 

^ Take ^op darge parfnips, ferape them clean and boil them in. 
^ater, ) Jfc Whe.n tender, take tliem up, ferape all .the the foft into'* 
/auce -pan^ add, to them four fpoonfuis of cream, a piece of but- 
ter; as big as a hen’s egg, chpp them i» the faucc-pan well ; and 
whemthey are quite thick, heap them up in the middle of the 
^fh and 'the. .ragpo round. , 

I , Beans ragoo'd with Potatoes, - 

£oil two pounds of potatoes ibft, then peel them, put them 
into a fauce-pan, put to them half a pint of milk, ttir them 
about, and a little fait ; then ftir itf a quarter of apohnd of butter, 
keep birring all ‘tKe time tllb it is thick, that you can’t bir the 
fpoon in ir hardly for biffnefs, then put it into a halfpenny Welch 
difh, fi’rb buttering th£ difh. Heap them as high as they wilt 
lye, flour them, pour a little melted butter Over it and then a few 
crumbs of bread. Set it into a tin oven before the fire ; and 
when brown, lay it in the middle of the difh, (take great care 
you don’t mafh it) pour ycur ragoo round it and fend it to table 
hot. 

To ragoo Celery • 

Wash and make a bunch of celery very clean, cut it in pieces 
jabout two inches long, put them into a ftew-pan, with jub as 
much water as will cover it, tie three or four blades of mace, 
"jtwp or three cloves, about twenty corns of whole pepper in a 
muflin rag loofe, put it into the bew-pan, a little onion, a little 
bundle of fweet herbs, cover it'clofe and let it ftew foftly till 
gender ; then take out the fpice, onion and fweet herbs, put in 
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half an ounce of truffles and morels, two fpoonfuls of catchup, 
a gill of red wine, a piece of butter as big as an egg rolled in 
flour, fix farthing French rolls, feafon with fait to your palate, 
ftir it all together, cover it clofe and let it flew till the fauce is 
thick and good. Take care that your rolls don’t break, (hake your 
pan often ; when it is enough, difh it up and garnifh with lemon. 
The yolks of lix hard eggs, or more, put in with the rolls, will 
make it a fine difli. This is for a firfl courfe. 

If you would ha\ e it white, put in white wine inflead of red., 
and feme cream for a fecond courfe. 

T) ragoo Mujhrooms . 

Peel and ferape the fiaps, put a quart into a fauce-pan,' a very 
little fait, fet them on a quick fire, let them boil up, then take them 
off, put to them a gill of red wine, a quarter of a pound of butter 
rolled in a little flour, a little nutmeg, a little beaten mace, fet it 
on the fire, ftir it now and then ; when it is thick and fine, have 
ready the yolks of fix eggs hot and boiled in a bladder hard, lay 
it in the middle of your difh, and pour the ragoo over ft, Gamiflji 
wuh broiled 'mufhrooms. , 

A pretty Dijb of Eggs* 

Boil fix eggs hard, peel them and cut them in thin flijces* 
put a quarter of a pound of butter into the flew-pan, then put 
m your eggs aud fry them quick. .Half a quarter of ah hour wifi 
do them. You mufl be very careful not to break them, throw 
over them pepper, fait and nutmeg, lay rhem in your' difh brfore 
the fire, pour : ovit all the fat, fhake in a little Flout, and have 
ready tWo fhalots cut fmall ; throw them into the pany pour-in a 
quarter-of ft-pint of white wine, a -litre juice of lemon, and a little 
Apiece of butter rolled in flour: Stir-all together till iftis thtek; 

if you have not faucc enough, putin a little 'inore : - Wine, foftft 
fome thin llices of bread cut .three ^corner- ways, and lay round 
.your difh, pour the fauce .all-ouer >and fpn4 it to table hot. Y ol l 
may. put the toady if ; ,it. be, agreeable,- . 

- . : .* r 4 Eggs : a la Tripes . . t : • - 

Boil your eggs hard, t,ake -Oft* the, fhejls and cut them long* 
ways in four quarters, put 3 little butter into -a flaw-pan, let it 
melt, fhake.in a little flour, flir it with a fpoon, then put in your 
eggs., throw a little grated nutpieg ; alb over,, a little fait, a good 
de .;l of fhred .panhey, ff.ake your pan round, pour in a little, cream., 
to Is the pan round , carefully, that you don’t break the eggs. 
.When your fauce xs thick and fine, take up your eggs, pour the 
fauce all over them, and garnifh with lemon.' ' 

A Frijcajiy of Eg%s. 

Boil eight eggs hard, take off the fhells, cut them in quar- 
ters, have ready half a pint of cream, and a quarter of a pound 
of frefh butter ; flir it together over the fire till it is thick and 
fmooth, lay the eggs in your difh and potir the fauce all over. 
Garnifh with hard yolks of three eggs cut* in two, and lay round 
the edge of the difh. „ - ' 

A Ragoo of Eggs. 

Boil twelve eggs hard, take off the fflelfsp and with a little 
knife very carefully cut the white fc-crcfs long- ways, fo that the 
i white 
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white may be in two halves, and the yolks whole. Be careful 
neither fo break the whites nor yelks, take a quarter of a pint of 
pickled mufhrooms chopped very fine, half an ounce of tru files 
and morels, boiled in 'three or four fpoonfuls of water, fave the 
water, and chop the truffles and morels very fmall, boil a little 
partley, chop it fine, mix them together with the truffle-water 
you faved, grate a little nutmeg in, a little beaten mace, put it 
into a fauce-pan with three fpoonfuls of water, a gill of red winq* 
one fpoonful of catchup, a piece of butter as big as a large wal- 
nut rolled in flour, itir all together and let it boil. ' In the mean 
time get ready your eggs, lay the yolks and whites in order in 
your difh, the hollow parts of the whites uppermoff, that they 
may be filled ; take fome crumbs of bread, and fry them brown 
2nd crifp, as you do for larks, with which fill up the whites of 
the eggs as high as they will lie, then pour in your fauce all over,' 
and gurnifh with fry’d crumbs of bread. This is a very genteel 
pretty difh, if it be well done. 

To broil Eggs. , i . 

Cut a toaff round a quartern loar, toaff it brown, lay it on your 
difh, butter it, .and very carefully break fix or eight eggs on the 
toaff, and. take a red-hot fhovel, and hold over them. When 
they-are done, fqueeze a Seville orange over them, grate a little ' 
nutmeg over' it, and ferve it up for a fide-pkte. Or you may 
poach your eggs, and lay them on the toaff ; or toaff your toaff 
crifp, and pour a little boiling water over it ; feafon it with a lit- 
tle -fait,* : and. then lay your poached eggs on it. 

‘ ' To dnfs Eggs with Bread* ' 

"'Take a penny-loaf, foak it in a quart of hot milk for two hours, 
ot till the bread is foft, then ffrain it through a coarfe fieve, put 
t6 it two fpoonfuls of orange-flower water, or rofe-water ; fweeten 
it, grate in a little nutmeg, take a little difli, butter the bottom 
fcfiti break Tn* as many eggs aswill cover the bottom of the difli, 
p6ut in the bread and milk, fet it in‘ a tin oven before the fire, 
and half an hour will bake it or it* will do on a chafing-diffi of 
£6als. Cover it clofe before the fire, or bake it in a flow oven. ’ 
To farce Eggs: 1 ‘ 

Get two cabbage -Idttuces, feald them, with a few mirfh'room9, 
parfley, forrel and chervil,- then.chop them veryTmall, with the 
yolks of hard eggs, feafoned with fait and nutmeg, then flew theui 
in butter; and when they are enough, put in a little cream^ 
then pour them into the bottom ©f a difli. Take the*, whiter; 
and chop them very fine with parfley, nutmeg arid’ fait* Lay 
this round the brim of the difh, and run a Ted-hot fire -fhovel over 
it, to brown it. 

Eggs with Lettuce • 

Scald fome cabbage-lettuce in fair water, fqueeze them well* 
then flice them and tofs them up in a fauce-pan, with a piece of 
butter ; feafon them with pepper, fait and a little nutmeg. Let 
them flew half and hour, chop them well together, when they arc 
enough, lay them in your difh, fry fome eggs nicely in butter and 
|ay on them. Garnifh with Seville orange. 

' To 
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To fry Eggs as round as Balls . 

Having a deep frying-pan, and three pints ofclarified butter, 
heat it as hot as for fritters, and dir it with a dick, till it runs 
round like a whirlpool ; then break an egg into the middle, and 
turn it round with your dick, till it be as hard as a poached egg ; 
the whirling round of the butter will make it as round as a ball, 
then take it up with a dice, and put it in a di'.h. before the fire : 
they will keep hot half an hour and yet be foft ; fo you may do 
as many as you pleafe. You may ferve thefe with what you 
pleafe, nothing better than dewed fpinach, and garnifh with orange* 

To make an Egg as big as Twenty. 

Part the yolks from the whites, drain them both feparati thro* 
a fieve, tie the yolks up in a bladder in the form of a ball. Boil 
them hard, then put this ball into another bladder, and the whites 
round it ; tye it up oval fafhion, and boil it. Thefe are ufed for 
grand fallacis. This is very pretty for a ragoo, boil five or fix 
yolks together, and lay in the middle of the ragoo of eggs ; and 
lb you may make them of any fize you pleafe. 

To make a grand Dijh of Eggs. 

You mud break as many eg»s as the yolks wilj fill a pintbafbp, 
the whites by themfelves, tie the volks by themfelves in a blad- 
der round : boil them hard, then have a wooden bowl that will 
hold a quart, made like two butter-diflies, but in the fliapr of an 
egg, with a hole through one at the top. You are to obferv^, 
when you boil the yolks to run a packthread through it, and # 
quarter of a yard hanging out. When the yolk is boiled hard, 
put it into the bowl-difh ; but be careful to hang it fo as to be in 
the middle. The firing being drawn through the hole, then clap 
the two bowls together and tic them tight, and with $ fipq 
tunnel pour in the whites through the hole ; then flop the hol$ 
clofe, and boil it«hard. It wjU t^ke an hour. , When tt 1$ bqi,lq4 
enough, carefully open it, apd ^uf ^he firing clofe. In the nyeaq 
'time take twenty eggs, beat therp well, the yolks by themfelves, 
and the whites by themfelves y 4i y K* e the whites into t^vo, a^4 
boil them in bladders the fhape of^ an egg. When they are boiled 
hard, cut one in two long- ways and one crofs-ways, and with a 
fine fharp knife cutout forae of the white in the middle ; lay t^e 
great egg in the middle, the two long halves on each fide, w}th the 
hollow part uppermofl, and the two round flat between, Take 
an ounce of truffles and morels, cut them very fmall, boil them in 
half a pint of water till they are tepder, then take a pint of ftefh 
mufhrooms clean picked, waflied and chopped fmall, and put into 
thetruffles and morels. Let therti boil,' add a little fait, a little beateq 
nutmeg, a little beaten mace, and add a gill of pickled mufhrooms 
chopped fine. Boil fixteen of the yolks hard in a bladder, then 
chop them and mix them with the other ingredients ; thicken it 
with a lump of butter rolled in flour, fhaking your fauce-pan 
round till hot apd thick, then fill the round with this, turn them 
down again, and fill the two long ones ; what remains, fave tq 
put into the fauce-pan. Take a pint of cream, a quarter of a 

i pound. 
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pound of butter, the oth.er four yolks beat fine, a gill of white 
wine, a gill of pickled mufhrooms, a little beaten mace, and a 
little nutmeg ; put all into the fauce T pan to the other ingredients, 

' flir all well together one w^y till it is thick and fine ; pour it over 
all, and garnilh with notched lemon. 

This is a grand difh at a fecond courfe. Or yo» may mix it up 
with red wine and butter, andit.will do for afirfl eourfe. 

To make a pretty Dijb of Whites of Eggs. 

Take the whites of twelve eggs, beat them up with four fpoon-- 
fulsof rofe-water, a little grated lemon-peel, a little nutmeg, and 
fweeten with fugar : mix them well, boil them in four bladders, 
tie them in the fhape of an egg, and boil them hard. They will 
take half an h®ur. Lay them in your dilh, when cold ; mix half 
a pint of thick cream, a gill of lack, and halt the juice of a Seville 
orange. Mix all together, and fweeten with fine fugar, and pour 
over the Eggs. Serve it up for a fide -difh at fupper, or when? 
you pleafe. 

To drefs Beans in Ragoo • 

You muft boil your beans fo that the fkins will flip off. Take 
about a quart, fealon them with pepper, fait and nutrheg, then 
flour them, and have ready fome butter in a ftew-pan, throvtf In 
your beans, fry them of a fine broWn, then drain them from the 
rat, and lay them in your dilh. Have ready a quarter of a pound 
of butter melted, and halt a pint of the blanched beans boiled, 
and beat in a mortar, with a very little pepper, fait and nutmeg ; 
then by degrees mix them in the butter, and pour over the other 
beans. Garnith with a boil’d and fry’d bean, and fo on till you 
fill the rim of your difti. They are very good without flying, and 
only plain butter melted over them. 

An Amulet of Beans . 

Blanch your beans and fry them in fweet butter, with a little 
parfley, pour out the butter, and pour in fome cream. Let it 
•limmer, fhaking your pan ; feafon with pepper fait and nutmeg, 
thicken with three or four yolks of eggs, have ready a pint or 
cream, thickened with the yolks of four eggs, feafon with a little 
fait, pour it in your difh, and lay your beans on the amulet, and 
ferve it up hot. 

The fame. way you may drefs mufhrooms, truffles, green peas, 
ftfparagus, and artichoke-bottoms, fpinach, fbrrd, &c. all being 
firlt cut into fmall pieces, or fhred fine. - 

To make a Bean Tanfey • ^ 

Take two quarts of beans', blanch, and beat them very fine in 
a mortar ; feafon with pepper, fait and mace ; then put in the 
yolks of ffx eggs, and a quarter of a pound of butter, a pint of 
cream, half a pint of fack, and fweeten to your palate. Soak 
four Naples bifeuits in half a pint of ‘milk, mix them with the 
other ingredients. Butter a pan and bake it, then turn it on a 
difh and flick citron and orange peel candied, cut fmall, andflijclc 
about Garnifh with Seville orange. 

To 
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, i make a Water Tanfcy, 

Take twelve eggs, beat them very well, half a manchet grated 
and fitted through a cullender, or half a penny roll, half a pint 
of tair water. Colour with the juice of fpinach, and one final! 
iprig of tanfey beat together ; feafon it with fugar to your palate, 
a little fait a fmall nutmeg grated, two or three fpoonfuls of rofe- 
water, put it into a fkillet, iHr it ail one way, and let it thicken 
like a hafty-pUdding. Then bake it, or you may butter a ftew- 
pan and put it into. Butter a difh and lay over it ; when one fide 
is enough, turn it with the difh, and flip the other fide into the 
pan. When that is done, fet it into a maflereen and throw fugar 
all over, and garnifh with orange. 

Peas Franco]}. 

Take a quart of (helled peas, cut a large Spanifh onion, or two 
middling ones fmall, and two cabbages orSilcfia lettuces cut. fmall, 
put them into a lance-pan, with halt a pint of water, feafon them 
with a little lalt, a little beaten pepper, and a little beaten mace 
and nutmeg. Cover them clofe, and let them flew a quarter of 
an hour, then put in a quarter of a pound of frelh butter rolled 
in a little flour, a fpoonful of catchup, a little piece of burnt but- 
ter as big as a nutmeg ; cover them clofe, and let it fimmer foftly 
an hour, often {haking the pan. When it is enough, ferve it up 
for a fide difh. 

. For an alteration, you may flew the ingredients as above ; then 
take a fmall cabbagc-lettuce, aud half boil it, then drain it, cut 
the flalk flat at the bottom, fo that it will fland firm in the difh* 
and with a knife very carefully cut out the middle, leaving the 
outfide leaves whole. Put what you cut out into a fauce-pan, 
chop it, and put a piece of butter, a little pepper, fait and nut- 
meg, the yolk of a hard egg chopped, a few crumbs of bread nfl* 
all together, and when it is hot fill your cabbage, put fome butter 
into a flew -pan, tie your cabbage, and fry it till ybu think it is 
enotigh ; then take it up, untie it, and firfl pour the ingredients of 
peas into your difh, fet the forced cabbage in the middle, and have 
ready four artichoke-bottoms fry’d, and cut into two, and laid 
round the difh. This will do for a top-difli. 

Green Peas with Cream • 

Take a quart of fine green peas, put them in a flew-pan with 
& piece pf butter as big as an egg, rolled in a little flour, feafo^ 
them with a little fait and nutmeg, a bit of fugar as big as a 
nutmeg, a little biindle of fweet herbs, fome parfley chopped fine, 
a quarter of a pint of boiling water. Cover them clofe, and let 
them flew very foftly half an hour, then pour in a quarter of a 
pint of good cream. Give it one boil, and fenre xt up for * 
fide-plate. 

A Farce Meagre Cabbage , 

Take a white-heart cabbage, as big as the bottom of a plate, 
let it boil five minu:e$ in water, then drain it, cut the ftalk flat 

til 
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to ftnnd in the difh, then carefully open the leaves, arid take out 
the inlide, leaving the outfiie leaves whole. Chop what you 
take out very fine, take the fiefh of two or three flounders or plaice 
clean from the bone ; chop it with the cabbage and the yolks 
and whites of four hard eggs, a handful of picked parfley, beat all 
together in a mortar, with a quarter of a pound of melted butter j 
mix it up with the yolk of an egg, and a few crumbs of bread, 
fill the cabbage, and tie it together, put it into a deep flew-pan, 
or fauce pan, put to it half a pint of water, a quarter of a pound 
of butter rolled in a little flour, the yolks of four hard eggs, aa 
onion fluck with flx cloves, whole pepper and mace tied in a 
mullin rag, half an ounce of truffles and morels, a fpoonful of 
catchup, a few pickled m ufli rooms ; cover it clofe, and let it 
fimmer an l our. If you find it is not enough, )ou mull do , it 
longer. When it is done, lay it in your difh, untie it, and pour 
the fauce over it. 

To farce Cucumbers • . 

Take fix large cucumbers, cut a piece off the top, and fcoop 
out all the pulp ; take a large white cabbage boiled tender, take 
only the heart, chop it fine, cut a largfe onion fine, fhred fome 
parlley and pickled mufhrooms fmall, two hard eggs chopped' 
very fine, feafon it with pepper, fait and nutmeg ; fluff your 
cucumbers full, and put on the pieces, tie them with a pack- 
thread, and fry them in butter of a light brown $ have the fol- 
lowing fauce ready : take a quarter of a pint of red wine, a quarter 
of a pint of boiling water, a fmall onion chopped fine, a little 
pepper and fait, a piece of butter as big as a walnut rolled in 
flour ; when the cucumbers are enough, lay them in your difh, 
pour the fat out of' the pan and pour in this fauce, let it boil, 
and have ready the yolks of two eggs beat fine, mixed with two 
or three fpoonfuls of the fauce, then turn them into the pan, let 
them boil, keeping it flirring all the time, untie the 'firings and 
pour the fauce over. Serve it up for a fide -difh, Garnifh with 
the tops. 

Tv few Cucumbers . 

Take fix large cucumbers, flice them ; take fix large onions, 
peel and cut them in thin flices, fry them both brown, then drain 
them and pour out the fat, put/ them into the pan again, with 
three fpoonfuls of hot water, a quarter of a pound of butter rolled 
in flour, and a teafpoonful of muflard ,* feafon with pepper and 
fait, and let them flew a quarter of an hour foftly, lhaking tho 
pan often. When they are enough, difh them up. 

Fty'd Celery . 

Take fix or eight heads of celery, cut off the green tops, and 
take off the outfide fialks, wafli them clean and pare the roots clean; 
then have ready half a pint of white wine, the yolks of three 
,eggs beat fine, and a little fait and nutmeg ; mix all well toge- 
ther with flour into a batter, dip every head into the batter, and 
fry them in butter. When they are enough, lay them in your 
difh. and pour melted butter o ver them. 

Celery 
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Celery with Cream. 

Wash and clean fix or eight heads of celery, cut them about 
three inches long, boil them tender, pour away all the water, 
and take the yolks of four eggs beat fine, half a pint of cream, a 
little f.dt and nutmeg, pour it ever, keeping the pan (haking all 
the while. When it begins to be thick, difli it up. 

Cauliflowers fryd . 

Take two fine cauliflowers, boil them in milk and w^ter, then 
leave one whole, and pull the other to pieces ; take half a pound 
cf butter, with two fpoonfuls of water, a' little duft of flour, and 
melt the butter in a tiew-pan ; then put in the whole cauliflower 
cut in two, and the other pulled to pieces, and fry it till it is of 
a very light brown. Scafon it with pepper and fait. When it 
is enough, lay the two halves in the middle, and pour the reft 
all over. 

To make an Oatmeal Pudding* 

Take a pint of fine oatmeal, boil it in three pints of new 
milk, flirting it till it is as thick as a hafty-pudding ; take it off, 
and Air in half a pound of frefh butter, a little beaten mace and 
nutmeg, and a gill of fack ; then beat up eight eggs, half the 
whites, ftir all well together, lay a pufF-pafle all over the difh, 
pour in the pudding, and bake it half an hour. Or you may 
boil it with a few currants. 

To make a Potatoe Pudding . 

Take a quart of potatoes, boil them foft, peel them and mafli 
them with the back of a fpoon, and rub them through a fieve, to 
have them fine and fmooth ; take half a pound of frefh buttpr 
melted, /half a pound of fine fugar, fo beat them well together 
till they are very fmooth, beat fix eggs, whites and all, ftir them 
in, and a glafs of fack or brandy. You may add half a pound of 
currants, boil it half an hour, melt butter with a glafs of white 
wine ; fweeten with fugar, and pour over it. You may bake it in 
a difh, with puff pafte all round the difh .and at the bottom. 

To make a fecond Potatoe Pudding . 

Boil two pounds of potatoes, and beat them in a mortar fine, 
beat in half a pound of melted butter, boil it half anlionr, pour 
melted butter over it, with a glafs of white wine, or the juice of a 
Seville orange, and throw fugar all over the pudding and difh. 

To make a third fort of Potatoe Pudding . 

Take two pounds of white potatoes, boil them foft, peel and 
beat them in a mortar, or ftrain them through a fieve till they are 
quite fine ; then mix in half a pound of frefh butter melted, then 
beat up the yolks of eight eggs and three whites, ftir them in, 
and half a pound of white fugar finely powdered, half a pint of 
lack, ftir it well together, grate in half a large,nutmeg, and ftrr 
in half a pint of cream, make a puff-pafte, and lay all over your 
difh and round the edges; pour in the pudding, and bake it of a 
fine light brown. 
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For change, put in haU a pound of currants \ or you may 
drew over the top half an ounce of citron and orange-peel cur 
thin, before you put it into the oven. ^ 

Tv make an Orange Pudding. 

Take the yolks of fixteen eggs, beat them well, with half a 
£ound of melted butter, grate in the rind of two tine Seville 
Oranges, beat in half a pound of fine fugar, two fpoonfuls of 
orange-flower water, two of rofe water, a gill of lack, half a 
pint of cream, two Naples bifcuits, or the crumb of a halfpenny 
roll foaked in the cream, and mix all well together. Make a 
thin puff pafte, and lay all over the difh and round the rim, pour 
in the pudding and bak6 it. It will take about as long baking as a. 
cuftard. 

, To make a fecond fort of Orange Pudding. 

You muff take lixteen yolks of eggs, beat them fine, mix theih 
with half a pound of frefii butter melted, and half a pound of 
white fugar, a little rofe-water and a little nutmeg. Cut- the peel 
of a fine large Seville orange fo thin as none of the white appears, 
beat it fine in a mortar till it is like a pafip, and by degrees mix 
in the above ingredients all together, then lay a puff-pafie all 
over the difh ; pour in the ingredients, and bake it. 

To make a third Orange Pudding . 

You muft take two large Seville oranges, and grate off the 
rind as far as they are yellow, then put your oranges in fair 
water, and let them boil till they are tender. Shift the water 
three or four times to take out the bitternefs ; when they are 
tender, cut them open and take away the feeds and firings, and 
beat the other part in a mortar, with half a pound of fugar, till 
it is a pafic; then put to it the yolks of fix eggs, three or four 
fpoonfuls of thick cream, half a Naples bifcuit grated, mix thefe 
together, and melt a pound of frefh butter very thick, and fiir it 
well in. When it is cold, put a little thin puff-pafie about the 
bottom and rim of your difh ; pour in the ingredients, and bake 
it about three quarters of an hour. 

To make a fourth Orange Pudding . 

You mufi take the outfide rind of three Seville oranges, boll 
them in fevcral waters till they are tender, then pound them in a 
mortar with three quarters of a pound of fugar; then blanch 
half a pound of faeet almonds, beat them very fine with role 
water to keep them from oiling, then beat fixtecn eggs, but fix 
Xvhites, a pound of freftt butter, and beat all thefe together till 
it is light and hollow ; then lay a thin puff-pafie all over a did) and 
put in the ingredients. Bake it with your tarts. 

To make a Lemon Pudding . 

Grate the outfide rind of two clear lemons, then grate two 
Naples bifcuits and mix with the grated pee), and add to it three 
quarters of a pound of white fugar, twelve yolks of eggs, and 
half the whites, three quarters of a pound of melted butter, 

' half 
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half a pint of thick cream ; mix all well together, lay apuff-pafte 
all over the dilh, pour the ingredients in and bake it. An hour 
will bake it. 

To male an Almond Pudding* 

Blanch half a pound of fwcet Almonds, and four bitter ones^ 
in warm water, take them and pound in a marble mortar, with 
two fpoonfuls of Orange-flower water, and two of rofe water, r JL 
gill of fack ' mix in lour grated Naples bifeuits, three quarters 
of a pound of melted butter, beat eight eggs and mix them with 
a quart of cream boiled, grate in half a nutmeg and a quarter 
of a pound of fugar ; mix all well together, make a thin puff- 
pafle and lay all over the diih, pour in the ingredients and 
bake it.' 

To boil an Almond Pudding* 

Beat a pound of fwcet almonds as linall as poflible, with three 
fpoonfuls of rofe water, and a gill of fack or white wine, and mix 
in half a pound of fivfli butter melted, with five yolks of eggs 
and two whites, a quart of cream, a quarter of a pound of lu- 
gar, half a nutmeg grated, one ipoonful of flour and three fpOon* 1 
fuls of crumbs of white bread ; mix all well together, and boil it* 
It will take half an hour boiling. 

To make a Sago Pudding . 

Let half a pound fago be wafhed well in three or four hot 
waters, then put to it a quart of new milk, and let it boil toge- 
ther till it is thick ; flir it carefully, (for it is apt to burn) put 
in a flick of cinnamon when you fet it on the fire : when it is boiled 
take it out ; before you pour it out, flir in half a pound of frefh 
butter, then pour it into a pan and beat up nine eggs, with five 
of the whites and four fpoonfuls of fack ; flir all together, and 
fweeten to yout tafte. Put in a quarter of a pound of currants 
clean waflied and lubbed, and juft plump’d in two fpoonfuls of 
fack and two of rofe water: mix all well together, lay a puff- 
paftc over adifli, pour in the ingredients and bake it. 

To make a Millet Pudd n?. 

o 

You muft get half a pound of millet-feed, and after it is 
waflied and picked clean, put to it half a pound of fugar, a whole 
nutmeg grated, and three quarts of milk. When you have mix- 
ed all well together, break in half a pound pf frefh butter ; but- 
ter your difh, pour -it in and bake it. 

To. make a Carrot Pudding* 

You muft take a raw carrot, ferape it very clean and grate it : 
take half a pound of the grated carrot, and a pound of grated 
bread, beat u£i eight eggs, leave out half the whites, and mix 
the eggs with half a pint of cream; then ftir in the bread and 
carrot, half a pound of frefh butter melted, half a pint of fack, 
and three fpoonfuls of orange flower water, a nutmeg grated. 
Sweeten to your palate. Mix ail well together, and if it is not 
thin enough, flir in a little new milk or cream. Let it be of a 
moderate thickuefs, lav a pufF-p ifte all over the difh and pour in 
' thet 
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ingredients. Bake it; it will take an hour V baking. Or 
yoii may boil it ; bu^thepy^u mull melt butter, and put in white 
•wine and lugari 

A frond Carrot Pudding. , 

Oet two. penny loaves, pare off the cruft, foak them m a 
quart of boiling milk, let it ftand till it is cold, then grate in two 
or three large carrots, then put in eight eggi well beat and three 
quarters of a pound of frelh butter melted, grate in a little nut- 
ipeg and fweeten to your jafte.* Cover your difti with puff-pafte 
fpurn i the ingredients and hake it an hour; r * 

To make a Covq/lip Pudding. 

Having got the flowers of a peck of cowllips, cut them fmall 
and pound them fmall, with half a pound of Naples bifcultt 
grated, and three pints of cream. Boil them a little; then take 
them off the Are, and beat up fixteen eggs, with a little tream 
and a little role water.. Sweeten to your palate. Mix it ail well 
together, butter the difti, and pour it in. Bake it ; and when it 
is enough, throw fine fugar over and ferve it up. 

Not?) New milk will do in ail thefc puddings, when you have 
no cream. J 



To make a Quince, Apricot H or Whin Pear -Plumb Pudding* 
Sca l d your quinces very tender, pare them very thin, ferap* 
off the foft mix it with fugar very fweet, put in a little ginger 
and a little cinnamon. To a pint of cream, you muft put th?ee 
or four yolks of eggs, and ftir it into your quinces till they are 
of a good thicknefi. It muft be pretty thick. So you may do 
apricots, or white pear-plumbs. Butter your difti, pour it ia 
and bajee it. 9 r 

To make a Pearl Barley Pudding. 

Get a pound of pearl barley, walh it dean, put to it three 
quarts of new milk, and half a pound of double refined fugar a 
nutmeg grated ;then_put it into a deep pan, and bake it with 
brown bread. Take it out of the oven, beat up fix eesrs • mi* 
all well together butter a difli, pour it in, bake it agdn an 
hour, and it will be’ excellent. & 

To make a French Parity Pudding . 

V Pu T to* quart of cream fix eggs well beaten, half the whites, 
fweeten to your palate, a little orange-fl6wer water, or rofe water 
and a pound of melted butter : then put in fix handfuls ofFrench 
barley, that has been boiled tender in milk. Butter a difli and 
juit it in. It will take as long baking as a venifon pally. 

To make an Apple Pudding. 

Take twelve large pippins, pare them and take out the cores; 
pot them into a fauce-pan, with four or five fpoonfuls of water! 
Boil them till they are foft and thick ; then beat them well, llir 
W a quarter of a pound of butter, a pound of loaf fugar, the 
juice of three lemons, the peel of two lemons cut thin and beat 
npe in a mortar, the. yolks of eight eggs beat j mix all well to- 

gether, 
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gether, bake it in a flack oven, when it is near done, throw dver 
little fine lugar* You may bake in in a pufi'-pafte, as you do 
ihe other puddings. • ‘ 

To make an Italian Pudding. 

■' Take a pint of cream, and flicc in fome French roll, as much 
as you think will make it thick enough,' beat ten eggs fine, grate 
a nutmeg, butter the bottom of your’di’ili, (lice twelve pippins 
into it, throw fome orange-peel and fughr over, ’and half a pint 
of red wine ; then pour your cream, bread’ and eggs over it ; firft 
lay a puff-palte at the bottom of the dilh and round the edges, 
and bake it half an hour. 

7o make a R?rc.Pu ddin * . 1 

i *> , 

Take a quarter of a pound of rice, 'put it into a fauep-pnn; 
with a quart of new milk, a flick of cinnamon, flir it often to 
keep it from fucking to the fauce-pan. When it is boiled thick, 
pour it into a pan, ftir in a quarter of a pound of frdli butter 
and fugar to your palate ; grate in half a nutmeg, add three or 
four fpoonfuls of rofe water, and flir all well together, when it 
is cold, beat up eight eggs, with half of the whites, beat it all 
well together, butter a dilh, and pour it in and bake it. You may 
lay a piiff-pafte fir ft all over the difh ; for change, put in a few 
currants and ivveet- meats, if you chufc it. 

A feeond Rice P adding. 

Get half a pound of rice, put to it three quarts of milk, {Hr 
in half a pound of lugar, grate a fmall nutmeg in and break in 
half a pound of frefti butter ; butter a difh,*and potir it in and 
hake it. You may add a quarter of a pound or currants, for 
change. It you boil the rice and milk, and then ftir m the fugar; 
you may bake it before the fire, or in a till oven. r You may add 
eggs, but it will be good without. ’ ’ 

A third Rice P adding. 

'Take fix ounces of the flour of rice, put -it into a quarjt of 
milk, and let it boil till it is pretty thick, ftirring it all the while; 
then pour it into a' pan, ftir in half a pound of trefli butter and a 
quarter of a pound of lugar; when ir is cold, grate in a nutmeg, 
beat fix eggs with a fpoonful or two of fuck, beat and ftir all well 
together, lay a thin puff- pane at the bottom of your difh, pour 
it in and bake it. 

To boil a Cafard P addin?. 

a ~ , o 

* Take a pint of cream, out of which take two or three fpoon-. 
fills, and mix with a ipoonful of line flour ; fet the reft' to boil. 
When it is boiled, take it oft, and ftir in the cold cream and 
flour very well ; when it is cool, beat up five yolks and two 
whites of eggs, and ftir in a little lalt and fome nutmeg, and two 
or three fpoonfuls of lack ; fwccten to your palate ; butter a 
wooden bowl, and pour it in, tie a cloth over it and boil it half an 
hour. When it is enough, untie the cloth, turn. the pudtJo out 
ifcto your difh and pour melted butter over it. • ' • 

- 
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To make a Flour, PucUing , . - 

a, quart of .milk, beat *ip,. eight- eggs, but -four -of the 
will’s, , ppx witft thenv a quarter of , a pint of milk, and Ui r into t 
that four large fpponiuls: of flout,; bqaj; it well together^ boil, fix . 
butec almonds iiip two fpoonfuls of water, pour the water into -the 
eggs,; planch ifoe ■ abends and : beat themsfine in a mortar ; than ' 
mt$. t;hem in, with dial £ & large nutmeg and-, a tea fpoonlulpffaYt, : 
tbenuiix in the of the‘ in ilk,' flower your cloth, well, and 
boilat^n.hopt^jppui; netted b ut t er q y qr __ -i t , 7 a n d fug-ar,, if. you; 
like^t, thro\vp ajlove;-. , Qbicrye always, in ' boiling puddingy, 
that the waterboils -before you. pup.tl^m into the pot, and have 
ready /when, i hey, are^ boiled, a pair . .qf. clean fold w^ter r ^ .juft 
gl^e your pudthpgpnq dip ip, t{ien uupq; c ;the cloth,. and it will , 
tu>rp ojit, , whhcjpt flicking’ to the cloth,,. - cn , 

t J ‘ i /* ’ * Puddttig, J • 

n T ake a.'c^uaft' 'of ilk, beat up fix eggS, half the' whites, 
mix.as above, 1 iTxyljfobnfuls of flour, a tea fpoonful of* fait and 
erne of beaten giiYge/ j Aw thcn mix, all together, boil it air hour hhd 
a quarter, and pour melted butter over it. /You ma^ put in eight ’ 
eggs, if*ydu haVe’ plenty, for dhaiige, ind half a pbimll'bf pru- 
ens or currahfs/ 1 " *’ ' • J i ' ji 

. f - To' male a Batter Pudding << without &gg$* 

. Ta k E. a . qu ;iy f ° f milly, mix fix.fpoonfujs of Hour, with a lit-, 
tie of the .milt, firil, a tea. tpoonlul of fait, two tea fpoonfuls, of 
be^teif ginger, and two, of the. tincture pf faffron ; then mix' all" 
together, and boij it an hour. .. Youmay.add fruit, as you think 
proper/-. fJ ' .'1 , , ‘ \ /',' u 

. ,r . id . 1 . - T 0 .wale a Grate ful K .P adding, ( . fL .. 

-:Takb a pound of fi he flour and a .pound of white* bjr$ad grated, 
take eight eggs^ but half the whites, bekt them op, . and mix 
with them a pint qf^.new'milk, then liir in, the bread and flour, a 
pound qf^raifi^s. ftoned^ a pound of currents, .half a pound. of 
fugar, a little beaten gipger ; mix v all well together, and' either 
bake or .boil itl . will take three quarters, of an hour’s ' baking. 

- Pu f t cream ip, inftead pf milk, if you have- itl If will b.e an ad r 
ditiofl to the : pju^ddi|vg; . . • K . * 

1 . : . To make a Bread .Pudding, .. - k . 

Cur of all the cruft of a penny white loaf, and fl ice it thin 
into a quart of new milk, fet it^over'a chifihg-difti of coals till 
the bread has (baked up alb the milk, then put in a piece of fwfcct 
butter, (Hr it rbund, let it (land till cold ; or you. may boil your 
niilk', and pour ovfctf your bread and cover it upclofe, docs full 
as well ; then take the yolks of fix eggs, the; whites* of three, 
and beat them up with a little rofe water and nutmeg, a little fait 
and («?ar, if • you chufe it. Mix all well together, and boil it 
ha! \ hour. 

Mz T$ 
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To make d fine Bread Pudding. 

: Take 'i\\ the 'crumb of a pen tty loaf/ ctft Jtht’hlir', * ^iiart 
of cream, fet it Over a flow fire till it is fealding libt, thtfn let it 
ftand till it is cold, beat up the bread* and cream'. well together, 
grate in ibme nutmeg, t ke twelve bitter almonds', boil them id 
tvVC'fpoontuls of water,* pour the water to the er&tfl add ftif it 
in wirh a Httle fait, fweeten it toybur palai^, blantft the almbnds 
Atfd beat them in a mottir, With two fpobriflitt : df rofe or orange 
flbwer water till they are a fine pafte ; then? ihiaStKeW bjy degrees 
with the cream, till they arb well mixed ih the tfeiun, then take 
the yolks of eight eggs, * the wliities 2 of butfoufj tje'a* tldkiH well 
and mix them with yodr ’drcanS, and mi# all well, together; A 
Wooden diflr is beft to'boil if ’iri) but if you b6if it ih a’cloth, bfc‘ 
fure to dip it in the hot water add floOr it Well; ttfc it loo fe and 
boil it half an hour. . Be fure the water boils* when you put it in, 
and keeps, boiling all the time. When it- js enough tujn it into 
your dilb, melt butter and put in two or three fpqonfuls of white 
vrine or fact, give it 1 a boil and pou^r it over ybur pudding ; then 
ftrewa good deal of fine fugar all over the pudding and diftl/ and 
fend it totable hot. New milk will do, when you cabinet ge$ 
cream. You xfiay, for charige, put in a‘few currants. 

To make an ordinary Bread Pudding. , 

Take .two halfpenny rolls, flice them thin, cruft and jsUl, 
ppur over them a p'nt of new tnilk,* boiling hot, cover them 
<;lofe, lftt it Hand' fome Hours' to foalc ; tht!n beat it well With X 
little melted butter, and beat up : the yolks and whites of tWb" 
eggs, beat all together well with a little fair. Bor! it Half arf 
hour; when it is done, turn it into your difh, pour melted btff-' 
ter and fugar over it. Sotne love a little vinegar in the butter, 
If yottr rolls' are ftale and 1 grated v they will do bfctter^ add a lit- 
tle ginger. . You may bake it with a feW elirrorits^ 

to tirakt d Baked Bread Vttddinfc. . ' 

the crumb of & j^enHy-losff, as much flodr, the y©tts of 
four eggs arid two whites, a tea fpoonful of ginger, half a pound 
of raiiW. ftooed, half' a pound of currants clean’ waflied and 
picked, a liiile fait. Mix firft tht bread dhd flour, ginger, fafty 
and fugar to your palate, then the eggs, and as much milk a 1 * will 
make it like a good batter^ then- the fruit, butter the difh, pour 

it in ihd bakef it- — •» ; ' . - 

Td make a Baled Loaf. 

Take a penny loaf, pour pter it half a pint of milk "boiling 
hot, dovtr it clofe; let • rt. ftahd till it has[ ibaked- up. the milk j 
then tie it up in a cfcoth; t*nd bpil it a quarter of ap hour. When 
it is done, lay it in a difli, pour melted butter over it, and 
throw fugar ail over; a fpoonful: of. wine or- rofe-water, doe* 
#s well in the butrsiv as juice of Seville orange. A French 
in ;m chet docs bell ; but there are little loaves made on purpoif 
pn the uie. A French roll, or cfef-cake 4 does very well- boiled 
thUS, 

Tv 



Digitized by Google 




fnade P L A I K and EASY,. .165 

- ' • • To mate a Gksfaut Pjtdditg. 

ftJT a doaen and a half of chefaute into a lkillet or feucepan. 
qC water, toil them a quarter of an hour, then blanch -and peel 
them and beat them in a marble mortar, with. 3. little orange- 
« flower gr rafe water ^nd Jack, till they ate a fine thin pafte ; thpn 
beat up twelve eggs, with half the whites* and mix them well ; 
v grate half a nutmeg, a little fak, mix them with three pints of 
-cceamand h^lf a pound of melted butter; fweeten it to your 
palate* and mix all together* Lay a puff pafte all over the difh, 
j>o\ir in the mixtUrjp and bake it. When you can’t get cream, 
. ^dtp.ffrjpee pints of roiljf, beat up the yolks of four eggs and ftir 
an)to the milk* jet it over the fire, ftirririgit ^11 the time till it is 
fcalding hot, then mix If in the room of the cream. 

Tp make a fine plain baked Pudding. 

Yotf rtitffl t^ke a quarf of milk, and put three bay-leaves :ixito 
St. When it'has boiled a little, withfine flour,, make it into a 
ha (ly -pudding, with a little; fait* pretty thick ; take it off the fixe, 
and flir in half a poupd of butter, a quarter of a pound of fugar, 
beat up twelve eggs and half the whites* flir all .well together, 
lay a puff- pafte all over the difh and pour in your fluff. Half an 
idUf will bake it. 

7 o make firetiy little Gbeeffi-curd Pvddingt* 

You ttutft take a gallon ©f milk, and turn : it with runner, 

: then drain all the curd from the whey, put the curd into> - mor- 
tar,* and beat it with half a pound of freflv butter till the butter 
and curd are well mixed; then beat fix eggs, half the whites, 
and ft rain them to the curd, t Wo Naples Bifcuits, or half a penny 
roll grated; mix all thefe mgethef, and fweeten to your palate : 
butter your patty-pans, and fill them with, the ingredients. Bake 
them, but don’t let yqur oven be too hot ; when they- are done, 
turn them out jnto a difh, cut citron and candied otange-peel into 
little narrow bits, about an inch long, and blanched almonds cut 
in long flips, flick them here apd there on the tops of the pud- 
-ilings, juft as you fancy ; pour melted butter with a little fack in 
it into /the diflv, and throw, fine iug^r all over the puddings and 
.difh. They make a pretty fide-, difh. 

To make an Apricot Pudding. 

CopDLE fix large apricots very tender, break them very finally 
Fweeten them to your tafte. When they are cold, add fix eggs* 
only two whites well beat ; mix them well together with a pine 
of good cream, lay a puff-pafte all over your difh and pour in 
your ingredients. Bake it half an hour, don’t let the oven be 
too hot ; when it is enough, throw a little fine fugar all over it, 
and fend it to table hot, 

To make the Jpfvj'cb Almond Pudding . 

Steep fomewhat above three ounces of the crumb of white 
bread diced, in a pint and a half of cream, or grate the bread, 
then beat half a pound of blanched almonds very fine till they 
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are like a pnftc, with a little orange flower water, beat up the 
r yolks of eight eggs and the whites of four f. mint; all well toge- 
ther, putin a quarter of a pound of white fugar, and ftir in a 
little incited butter about a quarter of a pound, lay a- fheet'of 
*' pu»ff-pafte at the bottom of your di(h andpoiw in the ingredients, 
Haitian bour will bake it; 1 • ; / . 

> To make a Vcr micella. Puddings ! 1 ■ 

. You mufl take the yolks of ,two eggs, and mix it* trpwith 1 as 
much flour as will make it pretty ftiff, fo as J'ou can foil it out 
very thin, like a thin Wafer ; and when it is fo dry as yon can 
roll '-it up. together without breaking, foil it a$ clofe as you ran ; 
then with a fliarp knife begin at one' end, and cut it as tilth as 
you can, have fonc water boiling, with a little fait in it, puriil 
the pa tie, and juft give it a boil for z minute <>t two ; then throw 
' tt : into~a fieve to drain, then take a pan, lay a Idyer of vermicella 
and a layer of butter, and fo on. When it ia.^cool, beat it rip 
well together, and melt the reft of the blitter and pour on it; 
beat it well (a pound of butter is enough^ mix half with the paftc 
and the other half melt) grate the crumb, of a penny iloaf, arid 
mix in ; beat up tea eggs, and mix in a :fraall, nutmeg grated, . a 
gill of fack, or lome roie-water, a tea fpoonfulrof fait,, beat it 
all well together, tfnd fweeten>it to, your palate , grate a little 
demon -peel in, and dry two large blades of mace and beat them 
line. You may, for, change, add a pound of currants nicely walk- 
ed and picked clean,, butter the pan or difh you bake it in, and 
then pour in your mixture. It will take an hour and a. half bak- 
ing ; but the oven mull not be too hot. If you lay a good thin 
cruft round the bottom ot the difti or Tides, it, will be better. 

• Puddings for little Dijl.es • 

Yott- mud take ■ a pint of cream and boil it, ’and flit a half- 
penny' loaf and pour the cream hot over it, and cover it clofe till 
it is cold; then beat it fine, and grate in half a large nutmeg, 
a quarter of a pound of fugar, the yolks of four eggs, but two 
whites well beat, beat it all well together. With the half of 
this , fill tour little wooden difhes ; colour one yellow with faf- 
tron, one red with cochineal, green with the juice of. fpinacb, 
and blue with fyrup of violets ; the reft mix* an ounce of fweet 
almonds blanched and beat fine, and fill a difti. Your difhes 
mult be linall, and tie your covers over very clofe with pack- 
thread. When your pot boils put them ^in. An hour. will boil • 
them ; when enough, turn them out in a difti, the white one in 
the middle, and the four coloured ones round. When they arc 
enough, melt ibme frelh butter, with a glais of fack, and pour 
over, and throw fugar all over the difti. The white puduing- 
difh mult be of a larger fize than the reft ; and be lure to but- 
ter your Julies well before you put them in, and don’t fill them 
to© lull. ’ 
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make a Sueet-meat Pudding .. • 

; PtJT a thin puff-pafte all over your difh, then have candied 
brange,and lemon peel, and citron, of each an ounce, llice them 
'thin,- and lay them all over the bottom of your difh ; then beat 
fight yolks of eggs, and two whites, near half a pound of fugar,. 
and half a pound of melted butter. Beat all well together ; when 
the oven is ready, pour it on your fweetmeats. An hour or kfs 
will bake it. 'the oven muff not be too hqt v 
To make a fine Plain Pudding • 

Get a quart of milk, put into it fix laurel-leaves, boil it, then 
take out your leaves, and ftir in as much flour as will make it at 
hafty -pudding pretty thick* take it off, and then ftir in half a 
pound of butter/ then a quarter of a pound of fugar, a, fin all, 
nutmeg grated, and twelve yolks and fix whites of eggs weil 
beaten. Mix all well tpgether, bqtter a difh and put in your 
fluff. A little more than half an hour will bake it. 

To make a Ratafia Pudding* 

Get a quart of creamy boil it with four or five laurel-leaves, 
then take them out, and'break in. half a pound^of Naples bilcuits, 
half a pound of butter, lome fack, nutmeg and a little fait ; take 
it off the fire, cover it up, when it is aim oft cold, put in two 
ounces of blanched almonds beat fine and the yollcs of five eggs, 
jtyfix all well together, and bake it in a moderate oven half ait 
hour. Scrape iugar on it, as it goes into the oven. 

To make \q, Bread and. Butter Pudding, 

Get a penny loaf, and cut it into thinflices of bread and but* 
ter, as you do for tea. Butter your difli as you cut them, lay 
flices all over the difh, then ftrew a few currantsr clean walhed and 
picked, then a row of bread and butter, then a few currants, and, 
fo on till all your bread and butter is in ; then take a pint of milk, 
beat up four eggs, a little fait, half a nutmeg grated, mix all to- 
gether with fu gar to your tafte ; pour this over the bread, and 
•bake it. half an hour. A puff-pafte under does beft* You may 
put in two fpoonfuls of role -water. 

To ' make a boiled Rice Pudding* 

Having got a quarter of a pound of the flower of rice, put it 
over the fire in a pint of milk, and keep it ftirring conllantly 
that it may not clod nor burn. When it is of a good thicknefs, 
take it off, and pour it into an earthen pan ; lfir in half a 
pouad of butter very fmooth and half a pint of cream, or new* 
milk, fweeten to your palate, grate in half a nutmeg and the 
outward rind of a lemon. Beat up the yolks of fix eggs and two" 
whites, beat all well together ; boil it either in lmall chjna ba- 
fons^ or wooden bowls. When boiled, turn them in a difh, pour 
melted butter over them, with a little fack, and throw lugaT all 
over. 
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T 0 make a cheap Rice Pudding. 

Get A^quartcr of a pound of rice and half a pound of railing 
ftoned, and tic them in a cloth. Give the rice a great deal of 
room to iwell. Boil it two hours ; When it k enough, turn k 
into your dilh, and pour melted butter and fugar over it, with & 
little nutmeg. 

To ntakc a cheap plain Rice Pudding. 

Get a quarter of a pound of rice, tie it in a cloth, but give room 
for fvvelling. Boil it an hour, then take it up, untie it, and with 
4 fpoon ftir in a quarter of a pound of butter, grate fome ntttnteg, 
and fweeten to your tafte, then tie it up clofe and boil it another 
hour ; then take it up, turn it into yourdifti aud pour melted but- 
ter over it* 

To make a cheap baked Rice Pudding* 

You mu ft take a cjhartefr of a. pound of rice, boil it m a quart ot 
new milk, ftir ir that it does not burn ; when it begins to be thick* 
take it off, let it ftandtill it is a little cool, then ftir in well a quarter 
of a pound of blitter and fugar to youir palate ; grate a {mdl &Ut- 
meg, butter yoUr difii, pour it in and bdke it. 

To make a Spinach Pudding . 

Take a quarter of a peek of fpinach, picked and wafeed' dean, 

} )ut it into a fauce-pan, with a little fait, cover it dole, and wheri 
t is boiled juft tender, throw it intQ a fieve to drain ; then chop it 
with a knife, ‘beat up fix eggs, mix well with it half a pint of cream 
and a ftale roll grated fine, a little nutmeg, and a quarter of a pound 
of melted butter ; ftir all well together, put into the fettee-pan^ou 
b,oiled the fpinach, and keep ftirringit all the time till it begin? to 
thicken ; then wet and flour your cloth very well, tie it up and 
boil it an hour. When it is enough, turn it. into your dift, pour 
melted butrer over it, and the juice of a Seville orange, if. you like 
it 5 as to fugar, you muft add, or let it aiene, juft p> your tafte* 
You may bake it ; but then: you fhould put in a quarter, of a pdund 
of fogar, You may add bifeuit in the room .of bread, if you Uk^ 
it better* 

To make a Quaking Puddings 

Take a pint of good cream, fix eggs, and half the whites, bea* 
them well and mix with the cream ; gr^te a little nutmeg in, add 
a little fait, and a little rofe-water, if it be agreeable f grate in thp 
jcriimb of a halfpenny roll, or a fpoonful of flour, .firft mixed with 
a little of the cream, or a fpoonful of the flour of r|ce, which you 
•pleafe. Butter a cloth well, and flour it ; then put in vour mix- 
ture, tie it not too clofe, and boil it half an hourfidi. lie fare thp 
water boils/ before you put it in. 

To make a Cream Pudding. 1 *■ 

Take a quart of cream, boil it with a bladie of mace, and half<a 
nutmeg grated, let it cool, beat up eight eggs, and three whiles, 
ftjain them well, mix a fpoonful of flour with them, a quarter of a 
pound of almonds blanched and beat very fine, with a lpoonful of 
orange-flower or rofe-watcr, mix with the eggs, then by degrees 
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in ix an the cream, beat all well together, take, a thick cloth, wet <k 
and flo.ur it well, pour in your fluff, tie it dole, apd boil it half an 
hour. Let the water boil aH the time fail ; ^tfhen k is t«m 
it into your difh, pour melted butter axe r, with a Httk ladk, khi 
throw flue fugar all over it, r r r 7 - ‘ 7 

To make a Pruen Pudding 

Take a quart of milk, beat fix eggs, half thelites, with half 
a pint of the milk and four fpoonfuls of flou f 9 a tittle fidt and two 
fpo onfuk of beaten ginger ; then by degrees mix in‘ iU the %tiffc',~fcad 
a pound of proem, tie it itra doth, b6ll it anbour, -mtk butter «ht 
pour over it. Dainfbns eat well, done this way, 3 n room of pruens* 
To make d Spoon ful Pud$ng~ " T 

Take a fpoonful of flour,' a/fpoonfai of cream or m8fc,' antigK 
a little nutnieg, finger and fait ; nnx all 'together, and boif it tna 
little wooden dilbTtiatlf' nLri hour, Yoy ntsayadd a few pu^raiat$, , • 4 :: 

To wake fw 4ppk ,fvddi*go • i . • v 

Make a good pnff-pafle, roll it put half ap inch thick r -pji*t ysm 
apples* and core them, enough to fill the crufl, and fCMe -it up, *** 
it in a cloth and boil ic. If a final 1 pudding, two h^ure ; if a lai’ge 
fDne, three or four hours. When it Ls enough turn it into yf>i|r difh* 
cat a piece of the cmil out of the top, butter and fugar it to your 
palate ; lay on th<? crufl again, and fend it to table W. A pew- 
pudding wake the fame way. And thus you may jhfcke a da^onr 
pudding, or any fort of jplpnibs, apricots, cherries or mulberries, 
*ind are very. fine. 

To piake Teqfi Damptings. > 

, First make a light dough asforfomad, with flour, water, fait and 
yeafl, cover with a cloth, and fet k before the fire for half an hours 
xhen have a fauce-pan of water on the fire, and when k boils tajoe 
.the dough, and make it into little round balls, as big as a large 
hen’s egg ; then flat them with your hand, and put them into tfjc 
.boiling water; a few minutes boil them. Take great care : they 
don’t fall to the bottom of the pot or fauce-pan, for then fchev will 
be heavy; and be fare to heap thewater boding all the time. When 
r they are enough, take them up (which fh^y will. he *n j^nminutes 
torlefi) lay them in yo.ur difo, and bav.e tflfiej.ted better m a cup. As 
good way as any .to feve .trouble, is tp fond to (the baker's fur h;ijU 
^quartern of dough {which will make a .mirny) and rh<ca yaa 

have only the troghle of -boiling it. 

r To make ’Norfolk Dumplings. 

Mix a good thick batter, as for pancakes ; take half n pint of 
milk, two eggs, a little fait, and make it into a batter with Hour. 
•Have ready a clean fauce-pan pf water boding, into which drop this 
nbatfor. Be fhre the water boils faft, and two or three mpi-utcsiwil! 

• boil them ; then throw them into a fieve- to drain ,the>yat«rawuy,. 

- then turn thepi into a difh and Air a lump pffrefh butter iaito -ihe^: 
-eat thein hpt ? ;apd they are vejry good. ' : • . , 
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To make hard Dumplings. 

Mix flour and water, with a little fait, like a paftc, roll them in 
balls, as big as a turkey/s egg, roll them in a little flour, have the 
water boiling, throw them in the water, and half an hour will boil 
them. They are belt boiled with a good piece of beef. You may 
add, for change a few diirrants. Have melted butter in a cup. 

Another Way to make hard Dumplings. 

Rub into your flour firft a good piece of butter, then make it like 
a cruft for apye ; make them up, and boil them as above. . 

To make good Apple Dumplings » 

Make a good puff-pafte, pare fo me. large apples, cut them in 
quarters, and take out the cores very nicely ; take a, piece of cruft, 
and roll it round, enough for one apple ; if they are big, they will 
not look pretty, fo roll the cruft round each apple, and make them 
round like a ball, with a little flour in your hand. Have a pot of 
water boiling, take a clean doth, dip it in the water, and lhake flour 
over it ; tie each durripling by itfelf, and put them in the watef 
boiling, which keep boiling all the time : and if your cruft is light 
and good, and the apples not too large, half an hour will boil 
them ; but if the apples be large, they will take an hour’s boiling* 
When they are enough, take them up and lay them in a difh ; throw 
fine fugar all over them, and fend them to table. Have good frefh 
butter melted in a cup, and fine beaten fugar in a faucer. 

Another Way to make Apple Dumplings . 

Make a good puff-pafte cruft, roll it out a little thicker than a 
crown-piece, pare fome large apples, and roll every apple in a piece 
of this pafte, tie them clofe in a cloth feparate, boil them an hour, 
cut a little piece of the top off and take out the core;* take a tea- 
fpoonful of lemon-peel fhred as flne as pofliblc, juft give it a boil 
in two fpoonfirls of rofe or orange-flower water. In each dumpling 
put a tea-fpoonful of this liquor, fwcetcn the apple with fine fugar, 
pour in fome melted butter, and lay on your piece of cruft again* 
Lay them in your difh, and throw fine fugar all over them. 

To make a Chccfe-ctird Florendine . ' 

Take two pounds of cheefe-curd, break it all to pieces with 
your hand, a pound of blanched almonds finely pounded, with a 
little rofe-water, half a pound of currants clean walked and picked, 
a little fugar to your palate, fome ftewed fpinach cut fmall ; mix 
all well together, lay a puff-pafte in a difh, put in your ingredients, 
cover it with a thin cruft rolled, and laid acrofs, and bake it in a 
moderate oven half an hour. As to the top-truft lay it in what 
fhape yoii pleafe, either rolled or marked with an iron on purpofe. 

A Florendhie of Oranges of' Apples. 

Get half a dozen Seville oranges, favc the juice, take out tht 
i pulp, lay them in water twenty-four hours, lhift them three or four 
times, then boil them in three or fovir waters, then drain them for 
the water, put them in a pound of fugar, and their juice, boil them 
to a fyrup, take great care they do not itick to the pan you do them 

in, 
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in, and fet them by for u£c. .When you ufg them, lay a puff-pafte 
» all over the did}, bojl ten pippins pared,, quartered and , cored, ^ in a 
little \va er andfugar,' and, dice two of , the oranges and mix with 
' Vhe pippins in the difti. Bake.it in a flow oven, with cruft as above: 
r Or juft bake .the efuft, add. then lay 'in .‘the. ingredients. 

• m ■ ’ r « »/ . To malts an /Artichoke Pyei • , . . - . 

Boil twelve artichoke 9 4: take off all t he v leaves rand choke, take 
^ the .bottoms clear fiTim. the flalk, make a good puff-pafte cruft, and 
lay a quarter of a pound of good frdh butter all. over, the bottom bf 
your pye ; then lay a row of artichokes, ftrew a little pepper, felt, 
aud beaten macp over the;n^ then another row, aud ftrew the reft 
f of your fpice oyer thein, put in a quarter, of a pound liiore qf but- 

* ter in little bits, take half an ounce of truffles and, morels, boil them 
. in ajquarter, of 'a,.p;pt,.o£ ’water, pour the water into the pye, cm 

the .truffles and. morels very final 1, throw, all over the pye ; then iiave 
- ready twelve eggs boiled, hard; take only the hard yolks, fey them 
, all over the py e,' pour in a gill of white, wine, cover your pye and 
c bake it/ "When the cruft $p. done, fhe pye is enough. Four large 
blades of mace and twelve pepper-corns well beat will do, with a 
tea Spoonful of lalt. ; v ; : ” '" r / s 1 

* / " . . male a 'ftcect Egg Eye. ' "" / K 

- Make ' a good cruft, cover r our 'difh with' it,, then have ready 
.twelve eggs boiled Hard, cut them J11 dices, andlay them m your 
pye ; -throw half a pound of currants, clean vyafhed and picked, all 
' over the' eggs : then Heat' lip' four eggs welj/mixt with half a pint 
. of white wine, grate in at fmaB nu t meg, and make it pretty lvvect 
1 with fugar. You are to mind to lay a quarter of a pound of butter 
" between the eggs, then pour in your wine fend eggs and cover your 
' pye. Bake it half an hour/ or till the cruft is done. 

' * To make a K Po(atoc Pye. • 

Boil three pounds of potatoes, peel them, make a good cruft and 
"■ lay in your difh ; lay at the bottom half a pound of butter, then. 
, bay. in your potatoes, throw over them, three tea-lpoonfuls of talk, 
and a fmail nutmeg grated, all over, fix eggs boiled hard and chop- 
ped fine, throw all over, a tea-fpoonful of pepper ftrewed all over, 
1 theiLhaLf a pint of white wine. Cover your pye, and bake it half 
an hour, or till the cruft is enough. ; c 

To ?nake' an Onion Pye . 

W ash and pare fome potatoes,' and cut them in dices, peel fome 
onions, cut them in dices, pare fome apples and dice them, make 
a good cruft, cover your difh, lay a quarter of a pound of butter all 
over, take a quarter of an ounce of mace beat fine, a nutmeg grated, 
a tea-fpoonful of beaten pepper^three tea-fpoonfuls of fait, mix all 
together, ftrew fome over the butter, lay a layer ’of potatoes, a 
•layer of onion, a layer of apple, and a layer of eggs, and fo on till 
you have filled your pye, ftrewing a little of the feafoning between 
-• each layer, and a quarter of a pound of butter in bits, and. iix fpuon- 
fuls of water. Ciofe your pye, and bake it an hour and a halt. A 
pound of potatoes, a pound of onions* a pound of apples and twelve 
..eggs, will do. To 
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To make an Orangvado Pye* 

Make a good chift, lay it over yoyrdifh, take tjvo ofanges, fcpil 
them with two lemons till tender, in four or live quarts of water; 
: In the laft water, which there mu ft be about a pint of, add a pouijd 
of loaf l'ugar, boil k* take them out and flice them into your pye ; 
then pare twelve pippins, -core them and give them one boil in the 
fyrup; lay them all over the orange and lemon, pour in /the fyxup; 
.and .pour on them fome Orangeado fyrup* Cover your pye* .and 
hake it in a flow oven half an hour. 

To make a Stitret Pye. 

Take your ffcirrets and boil them tendfer, peel them* flice tbefhj 
fill your pye, and take to half a pint of cream the yolk of, an -egg* 
'beat line with a little nutmeg, a little beaten mace, and a li tie fait j 
heat all together well, with a quarter of a pound of freih butter 
melted, then pour }rt as much as your difh will hold, put on the 
top-cruft and bake it half an hour. You may put in fome hard 
yolks of eggs ; if you cannot get cream, put m milk, but cream 43 
bell. About two pounds of tne root Will do. 

To make an Apple Pye • 

Make a good puff-^afte -cruft, l^y fome round the fides of the 
difh, pare and,c|uarter your apples, and take out the cores, lay a 
row of apples thick, throw in half the fugar you defign for yoyr 
pye, mince a little lemon -peel fine, throw over and fqueeze a little 
lemon .over them, theiva few cloves, here and there one, then the 
reft of ypur apples apd the reft: of your fugar. You muft fiveeten 
to your palate, ai;d fqueeze a little more' lemon. Boil the peeling 
of the apples and the cores in fome fair water, with a blade of mace, 
till it is very good ; ft rain it and boil the fyrup with a little fugar, 
till there is but very little and good, pour it into your pye, put on 
your upper cruft and bake it. You may put in a little quince or 
' marmtdate, if you pleafe.* 

Thus make a pear pye, but don’t put in any quince* You may 
, butter them when they come out x >f fchc ^oven or beat up the yolks 
-of two eggs and .half a pint of cream, with a little nutmeg, Sweet- 
ened with fugar, take off the lid and po ur in the cream. . -Cuti^e 
.cruft in little three -comer pieces, and ftick about the pye,. and. lend 
it to table. . ' , 

To wake a Cbeny Pye* 

Make a good cruft, lav a little rtmqd the fidps of yoyr difh, throw 
fugar at the bottom, and lav in your fruit and fug^r at top. A tew 
red currants doeo- v. :'u with them ; put on your lid, And Jbftke in a 
flack oven. 

Make a- plumb pvc the fame way, and a goofe berry pye. It you 
would have it .red, let It Hand a' good while in the oven, alt er the 
'bread is drawn. A cuftard is very good wnh the goolsbecry pye* 

♦ • To make a Fait - Fiji 1 Fve. 

Get a fide of rdr-ihh. lav it in water all night,- no vt morning 

• put it over the fire in a pan of waiter till it: is teutlci, drain n and 

lav on the take oft’ avi the Iki-n and’ pick the meat ciea-n frofit 

1 •' « ..the' 
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{fee borit's, mince 1 itfmslf, thin Me the crumb of tW6‘ Frenth foils, 
cut in fltces and boiled up ^itfi af qridrt 6f new mirk, break yofcnr 
bfferid vefy fine With a fpoOrt, put to it yonr trifticed felt-fifty a ’ 
pound of melted butted two fpocmfute of mincedparfley, half sr 
ntmtie* grated, a little beaten pepper and three tea^fpoonfrilsof 
ntaftaiS; mix aH weH* tojjethery make a good cruft, and fey aM 
over your difc and cover it up, Bake it an hduh / 

Tit Tkdkc a Carp Pyi\ 

Take afergttcarp, fealei, Waft and gut it cWn ; take an ed, 
boil it juft a little tender, pick off all the rtvfcat and' mincer it fine ^ 
With an equal quantity of crumbs of bread, a few fweef herbs, * 
little lembn-peel cut fitiey a little pepper, fait and grated niitirieg, 5 ’ 
an artqfeovy, half a pint of pyftefs parboiled- tfnd chopped fine, 'the 
yblka of three hard eggs cut final!, roll it up mth' a quarter ^of a : : 
pound of butter, and filF tlte belly of the carp. Maker a good 
cover the difh, and lay in your carp ; feve the liquor you boil your 
eel in r pfkt Jri the eel buries, boil them witha httfe mace, whole 
pepper* m onion, fome fweet herbs, apd an anchayy. Boil it tiJb 
there is about half a pint, ftnurrit* add to it af quartfef of a pint oft 
urhke wind, arid a lump of butter misfed in a very little flour ; both 
it up, dnd pour int6 youf pye. Put on the. lia, and bake it an 
hoiir in a qtiick oven. If there be any fbrcewmcat.left after filling 
the belly, mak? balls of it, and put into the pye. If you have not 
liquor enough, boil a fbw fiftaU eels to make enough to fill your 

To tnqke a Soal Pye* ' . ;* 

. Majce a good cruft f coyer your difh, boil tvyo pounds of eels ten-' 
dery pick all the fleft clean from the bones, throw the bones into 
the liquor you boil the eels in, with a little mace and fait till it is 
vefy gtiod, arid about a quarter of a pitft, fherttdmin it> In tlwr 
mean time Cut the fleflv of your eel fine, with a little lemon -ped 
fhred fine* a little fait,, pepper and nutmegs a few crumbs of bread p 
chopped pariley and am anchovy ; melt a quarter of a pound of 
butter, and mix with it, then lay it in the difh, cut the fleft qf a 
pair of large foals, or three pair of very fmall ones, clean from the 
bones arid fins, lay if on the force-meat arid pour in the broth of 
the cels you boiled; put the" lid of the pye on, and bake it. You 
fhould boil the bones of the foals with the eel bones, to make it 
good.' If you, boil the foal bones with one or two little eels, with- 
out the Force-meat, your pye will be very good. And thus you 
fiiay do a furbutt, 

T a mah an Eel Pye. 

Make .a good crafty clean, gUt, and wadi yqut.eejs very well, 
fben cift theiri in pieces half a$ long as your finger ; fcafdn them 
itfUh pepper; fait, and a little beaten mace to your palate, either 
high oi- Iow\ Fill vour dtflv with cels, and put as. much Water 
fhe dift Will well hold ': put on your cover ^ and bake-them well. * 
To mah a Flounder Pye 

C-rET iopie flounders, waft them clean, dry them in a cloth, 
juft boil them, cut off the meat 'clean from tilt bones, lay a* good 
' *' cruft, 
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cruil , 9 Vcr your difh^ ^tid lay a ^ittlc frclh butter at tlie bottom*, 
and. on that the ijili ^.ieaibn them vyith pepper, and fait to )^m'„ 
»>ind; Boil the bqnes in the water, your lilh was boiled iu, with/ 
a li^tjleibit of - hor&^difiij a lir tie partley„ a. Vjery little bit of le- 
mon.-; peel, . and .a cruft, of bread. Bpij. it tilhtljer.c is juii enough/ 
liquor [tor the pyc ; jhfn drain it, .^ud.put It Into } ouf py.e ; ; p^t ‘ 
on the top-criilr, ' lt * «i, h* ... ,r;, J , 

To make ■■ a Herring. Or- 

rSc.^pt, gut, anft,w.af!\ them., very clean,. put. off ^thc. hCy.dc, fi ns, 
arid tails. . Make a good paid, cover your difti* then, uafon your * 
herrings, with beaten mace, pepper and Talk;.. put a little gutter, ill . 
the f bp' tta!n ot your diih, then a row.; of. herrings ; pare fpmV ap- * 
p?c$, and fUL them ijluthip dices a;l ,pvgr^ tb.cn peel lb me p^uiuns, 
and. put t,ne.ih ail oyer thick, 'lay a little butter, yp r tire 7 

to$>, put in a little iwiiter, lay on the lid,, apd bake it vycll. 

.• " r n\ To ?nakc a Salmon* Pye, 1 • . • . > ?t v, . . . 

Make a good cruft, clcanfc a pidce af fulitiotr well, feafoir it > 
with. fait r mace and nutmeg, lay a little piece of butter sart^o hot- ’ 
tnnt .cff’ th(b difh^ arxf lay your liiltnon fn. c ■ Sick butter dccmdmg: 
a>your pve ; idk<y n iobftcr, 'boil ity piekv'GiMUjili the fieffe^ chopr 
k lixaali,. bruile the>body, mix it ivelbwith’rhe butter, tyhich mult 
be* very good ; pwaritover your falmon^put on the lid,‘andbako? 
it well. . ? ■■ ' >''»>.•' i! . . ;; r 

v 5i make a Ilobjlfr *Pye£ : d 

Make a good cruft, boil two lobfters, take out the tails, out- 
them in two, take out {he gUty Cut each tail in four pieces, and 
lay them^in the (fifth* Take the' bod iesy-brinlb - then? \v6li 
the dawsry and pick but all the reft of the meat '; chop it -ill to- 
gether; fitafon -it With pepper, lair, .and Wo or three dpoonfu Is of 
virtegar, half a pound of butter, ftir’all* together* with the* 
crumb of a halfpenny Toll, rubbeddn a oleari cloth fmalL, 1 lay it 
over the mils, put W your covet, - and ’bake: if' in a lioW oven, 

* ’ '■ , ' To make a MuJJcl Pyc . 

' Make a good cru^, lay it all over the difh, wafh yOU'r lttuflels 
1 cfeart in fevefal waters, then put them in a deep ft e\v -pan, cover! 
them, and let thenv ftew till they' all open, pick them out, and 
fee there be no crabs under the tongue ; put them in a fauce-pan K 
with two or three blades of maCe| lira in the liquor juft enough to' 
cover them, a good piece of butter, and a few crumbs of ~ bread ; 
ftew them a few Minutes, fill your pye, put on the lid, and bake 
it half an hour. So you may make an oylter pye. 

. To 7nakc. Tent Mint e P 'yes . , 

Six eggs boiled hard ?uid chopped line, twelve pippins pared 
and chopped fmall, . a pound of raifins, of the fun flpncd, and 
chopped fine, a pound of currants walked, picked, "^nd rubbed 
clean, a largy fpoonful of line fugar beat fine, an ounce of citron, 
an ounce of candied orange, both cut fine, a quarter of an ounce 
of mace and cloves beat fine, and a large nutmeg beat fine ; ipix 
all together udth a gill of brandy, and a gill of lack. Make you c 
‘ j - - - cr ( v ft 
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cruft good, and bake in a flack oven, Whenyou make yoiirpyc,- 
fqueczc in the juice of a Seville orange, and a'glafs of fed wine* 

' To' Collar Salmon. ' ■ *■*-• : . . 

Take a fide 'of falmon, cutoff about a handful of the [tall,’ 
wafti your large piece very' well, dry it with a clean cloth, then/ 
waft’ it over with yolks of eggs, and then make force-meat with 
that you cutoff the tail; but take off the fkin, and put to it a’ 
handful of parboiled oyfters, a tail or {wo of lob fiers, the. yolks 
of three or four eggs boiled hard, fix anchovies, a handful of fwcet 
herbs chopped imall, a little fait, cloves, mace, nutmeg, pepper 
teat fine, and grated bread ; work all thefe together into a body, 
with the yolks of eggs, lay jit all over the flefhy part, and a little 
more pepper and fait over the falmon ; .fo roll jt up intq a collar,’' 
and bind it with broad tape, then boil it in water, fait and Vinegar f 
but let the liquor boil firiV then put in your collars, a bunch of 
iweet herbs, fiictd ginger, .and nutmeg" ; let it boil, but t not too 
fail. It will take near two hours boiling. When it is enough, 
take it up into your foufing-pan, and when the pickle is ' cold, ' 
put it to your falmon, and let it ftand in it tjll ufed ; orotherwife 
you may pot it. Fill it up with clarified butter, as you pot 
fowls ; that way will keep longeff. 

♦ To Collar Eels . 

‘ .Take your eel and cut it open, take out the bones cat off the 1 
head and tail, lay the eel fiat on the drefler, and fhred fome fage 
as fine as poftible, and mix with it black pepper beat, grated nut- 
meg and lalt, lay it all over the etfl, roll it up harden little 
cloths, and tie both ends tight ; then fet over the fire fome water, 
with pepper and fait, five or fix cloves, three or four blades of 
mace, a bay leaf or two. Boil it bones, head and tail well toge- 
ther ; then take out your heads and tails, put in your eels and let 
them boil till they are tender, then take them out and boil the 
liquor longer, till you think there is enough to cover them. 'Take 
it off, and when cold pour it over the eels, and cover it clofe. 
Pon’t take oft' the cloths till you life them. 

To pickle or bake Herrings. 

ScaLE and wafh them clean, cutoff the heads, take out the 
rows, or waih them clean, and put them in again juft as you 
like. Seafon them with a little mace and cloves beat, a very little 
beaten pepper and fait, lay them in a deep pan, lay two or three 
bay -leaves between each lay, then put in half vinegar and half 
water, or rap vinegar. Cover it clofe with a brown paper, and 
lend it to the oven to bake ; let it Hand till cold, then pour off that 
pickle, and put frefh vinegar and water and fend them to the oven 
again to bake. Thus do fprats ; but don’t bake them the fecond 
time. Some ufe only all fpice; but that is not fo good. 

To pickle or bake Mackrel , to keep all the Tear . 

Gut them, cut off their heads, cut them open, dry them very 
well with a clean cloth, take a pan which they will lie cleverly 
in, lay a few bay-leaves at the bottom, rub the bone with a little 

bay- 
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bay -dalr beat fine,- tjafae 4 little* beaten ntacey a few cloves bcaf fiaC 
black .abdi whke jpcp^er f bcat ii»e rahe. a. Httle l'alt r rub them 
in fide and out with the fpjee* lay them, jn the pan, and between 
cv^y, lay -of -the macfyrel , put a few bay -leaves, then cover them 
tjcitfe. vinegar , "tie :Rcm doyviyclofe with brown paper, pm them into 
s^ffaw’dVcn, they will take a good w hile doing ; when they are 
enough", uncover them* "let them Hand. till epW» then pour away 
s2* tbtF-C yihe-ar, aud put much good vinegar as will cover tRem* 
m. an onion ft Lick with cloves.* Send them to the oven 
agaip^kt them ftind two hours in a very flow oven, and they 
will keep all the year.; bift, you muft .not ..put in your hands to 
take- dui tW mackrel, if you can avoid it^ out take a flice to take 
them our with, .The great, bones of the mackrel take oixt.and 
Bulled, is a pretty little plate to, fill up a corner of a table. 

1) xiv :: .. :'..v “ T4. J>d»fi MatkrtL 

° Y&tf 1 ifcttft w&h theft* clean, gut* them, ami boil them m fait 
ami till* they are enough; take them out,- lay them, in * 
cietttVpfiihi tcver them 1 with the liquor, add a little vinegar ; and 
drhetl ybti fend them tbdaWe,' lay fennel over them. 

^ ' 7a Pci a LoBjfgr* 

Take a five lob Her, boil it in fait and water, and peg it that 
in ; • when it i$ cold, piclpout all the fldh and body, 
VS&& o$L;,thc gufe, .beat it. in A mortar fine, and feafon it with 
beaten mace, grated liutuneg,; pepper and felt. Mix all together, 
©*It. a.lmte piece of bptter as big as a large walnut, and mix it 
wUlv jhe r h/b'dej- as you are beating it ; when it is beat to a pafte. 
put jit into yocr po: rung-pot, and put it down as clofe and hard 
as yojrcan ^ then fet fmne freth butter in a 1 deep broad pan be T 
£»ej the fire, amLwlaea it is ail nicked^ take orf the ficum at the 
top, (4 anrr, and pour the clear butter ewer tiie meat as thick as 
a. crptvn piece. d'hp vyhey and churn milk yriU fettle at the bot T 
town p^the pap : b.ui .take great care none of that goes in, and 
always let your butter be very good, or you will fjpoil ail ; Of only 
put the meat whole, with the body mix'd among it, laying them 
as. clofe together. as you can, and pour the biUtejrovcf them. You 
mull he jure to let' 'the Tobiler be well boiled. A middling one wil| 
fifke Hdlf an hour boiling. 

. To. Pot Pels . 

V TA)tyE/ : a : large eel, ikin it, cle^nfe it and, walh it very dean^ 
dry it Jn -a cloth, and cut it into pieces as long as your fiugcr r 
%4|bgl with a little beaten mace and nutmeg, pepper and fait, 
^djrUt<fe .fel prunella beat fine ; lay them in a pan, then pour as 
|jnit?Jv i good butter ove? them as will cover them, and cfortfied ai 
above. They mu ft he baked half an hour in a quick oven ; if a 
flow oven longer, till they are enough, but that you nniffc judge 
by the hitgenefs of tfje eels. With a fork take them out, and fay 
MVertv oh a coarfe cloth rodrAm* When they aYe quite cbld, Ifca- 
them again with the fame feafoningy lay them in the pof 
.elofiiy' theh taWolf fhfe buuGi'ihtf were- baked i*$ clear firofn tfio 
' . J ‘ gravy 
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jgrfcvy of the fifh, and fet in a difli before the fire. When it i* 
melted pour the clear butter over the eels, and let them be covered 
with butter. 

In the fame manner you may pot what yott pleafe. You may 
bone your eels, if you chufe it ; but then don’t put in any fal 
prunella. 

To Pot Lampreys • 

Skin them* cleanfe them with fait* and then wipe them dry ; 
beat fome black pepper, mace and cloves, mix them with lalt 
hnd feafon them. Lay them in a pan, and cover them with 
clarified butter. Bake them an hour; order them as the eels* 
only let them be feafoned, and one will be enoiigh for a pot. 
You muft feafon them well, let your butter be good, and they 
will keep a long time. 

To Pot Charm 

After, having clcanfed thfem, cut dff the fih"§* tails and heads* 
then lay them in rows in a long baking -pan ; cover them with 
butter, and order them as above; 

To Pot a Pike', 

You muft fcale it, cut off the head, fplit it and take out the 
chine-bone, tfien ftrew all over the infide fome bay-lalt and pepper, 
toll it up round, and lay it in a pot. Cover it, and bake it an 
hour. Then take it out , and lay it on a coarfe cloth to drain $ 
When it is cold, put it into your pot* and cover it with clarified 
butter* 

To Pot Salmon i 

Take a piece of frefh falmon, fcale it, and ’ wipe it clean ^let 
your piece, or pieces, be as big as will lie cleverly on your pot) 
feafon it with Jamaica pepper, black pepper, mace and cloves beat 
fine, mix’d with fait, a little fal prunella beat fine,’ and rub the 
bone with. Seaibn with a little of the fpice, pour clarified but- 
ter bver it, and bake it well. Then take it out carefully, and lay 
it to drain ; when cold, feafon it welf, lay it in your pot clofe, 
and cover it with clarified butter as above. 

Thus you may do carp, tench, trout* and. fevtral forts of fifh. 

Another Way to Pot Salmon • . 

Scale and clean youf falmon dpwn the back, dry it well, and 
cut it as near the fhape of your pot as you can. Take two nutmegs, 
an ounce of mace and cloves beaten, half an ounce of white pep* 
per, and an ounce of fait ; then take out all the bohes* cut off the 
jole below the fins, and cut off the tail. Seafon the fcaly fide 
firft, lay that at the bottom of the pot, then mb the feafoning 
on the other fide, cover it with a difh, and let it (land all night* 
It muft be put double, and the fcaly fide, top and bottom ; put 
butter bottom and top, and cover the pot with fome ftiff coarf<? 
pafte. Three hours will bake it, if a large fifh; if a fmall one, two 
hours ; and when it comes out of the oven* let it {land half an 
hour ; then uncover it, and raife it up atoae end, that the gravy 
may run out, then put a trencher and a weight on it to preis out 
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the gravy. When the butter is cold, t;:ke it out clear from the 
grafy, add fome more to it, and put it in a" pan before the lire f 
When it is melted, pour it over the lalmon ; and when it is cold, 
paper it up. As to the' feafoning ot thefe things, it muft be ac- 
cording to your palate, more or lefs. 

Note, Always take great care that no gravy or whey of the 
butter is left in the potting, if there is it will not keep. 



CHAP. X- * 
Dire Him for the SICK. 



2 don't pretend to meddle here in the Plyjteal I Cay ; lut a Jl vj 
* Directions for the Cooky or Kurfy I prefume will not be improper^ 
to make fuch Diet y tsV. as the Doctor Jhail order . 

To make Mu l ton Broth • 

T AKE a pound of a loin of mutton, take off the fat, put 
to it one quart of water, let it boil and lkim it well, then put in 
Si good piece of upper-crult of bread, and one large blade of mace/ 
cover it dole, and let it boil flowly an hour : don’t flir it, but pour 
the broth clear off. Scafon it with a little fait, and the mutton 
Will be fit to eat. tf you bfoll turnips, don’t boil th‘cm in the 
broth, but by themlelves in another lauce-pan; 

To boil a Scrag of } r eaL 

Set o* the fcrag in a dean fauce-pan : to each pbund of real 
put a quor; of water, lkim it very clean, then put in a good piece 
of upper-cruft,’ a blade of mace to each pound, and a little pirf- 
]e y tied with a thread. Cover it dole, then let it boil very foftly 
two bouts, and both broth and meat will be fit to eat. 

To make Beef or Miltton Broth for wy weak People^ who take but 
little ISourijlmetit." 

Take a pound of beef, or mutton, or both* together : to a 
pound put two quarts of water, firft ikin the meat attd take off 
all the fat ; then cut it into little pieces, and boil it till it come* 
to a quarter of a pint. Seafon it with a vefv little corn of fait, 
lkim off all the fat, and give a fpoonful of this broth at a time* 
To very weak people, half a fpoonful is enough ; to fome a tea-* 
fpoonfql at a time ; and to others a tea-cup full. There is greater 
nourifhment from this than any thing elle. 

To make Beef Drink , which is ordered for weak People 
Take a pound of lean beef, then take off all the fat and (kin, 
cut it into pieces, put it into a gallon of water, with the under- 
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cruft of a penny- loaf, and a very little fait. Let it boil, till it 
comes to two quarts ; then ftrain it off, and it is a very hearty 
drink; 

To make Pork Broth • 

Take two pounds of young pork, then take joff the fkin and fat, 
boil it in a gallon of water, with a turnip and a very little corn 
of fait. Let it boil till it comes to two quarts, then ftrain it off 
and let it (land till cold. Take off the rat, then leave the fet- 
tling at the bottom of the pan, and drink half a pint in the 
morning fading, an hour before breakfaft ; and at noon, if the 
Ifomach Will be&r in * * 

To boil a Chicken • 

Let your fauce-pan be very clean andnice,; when the water 
boils put in your chicken, which muft be very nicely picked and 
clean, pnd laid in cold water a quarter of an hour before it is 
boiled, then take it up out of the water boiling and lay it in a 
pcwter-difli. Save all the liquor that runs from it in the $i(h, cut 
up your chicken all in joints fn. the clifli, then bruife the liver 
very fine, add a little boiled pariley chopped very' fine, a very 
little fait, and a very little grated nutmeg: riiix rt all well toge- 
ther "with two fpoonfuls of the liquor of the fowl, and pour it 
into the difh with the reft of the liquor in the difh. if there is not 
liquor enough, take two or three fpoonfuls of the liquor it was 
boiled in, clap another difh over it, then fet it over a chafing- 
difh of hot coals five or fix minutes, arid cairry It T6 table hot 
with the cover on* This is better than- butter, ami-lighter for 
the ftomach, though fome chufe it only with the liquor, and no 
parfley, nor liver, horany thing thtog eife, and that is according 
to different palates* If it is for a very weak perfon, Take off ;rhe 
lkin of the chicken before you fet it on the chafing-difh. . If you 
roaft it, make nothing but the b^ad-fauce, and that is lighter 
than any feuceyou can make for a weak ftomach., tl 

Thus you may drefs a r^bbir^joply bruife, but a little piece of 
the liver. r. ■ 

To boil Pigeons, . . - . ... 

Let your pigeon bfe cleaned, wafhed, drawn and fkirined. " Boil 
them in milk and water ten minutes, and pour over them fauce, 
made thus: take the livers parboiled,>and bruife them fine with 
as much parfley boiled and chopped fi,qe. : . M$lt fome buUcr, mix 
a little with the liver and parfley firft, then mix all together* and 
pour over the pigeons. 

To boil. a Partridge , or any other Wild Fowl* 

When your water boils, put in your partridge, let it boil ten 
minutes, then take it up into a pewter-plate, and cut it in two, 
laying the infides next the plate, and have ready fotn£ bread-fhuce, 
fnade thus : take the crumb ot a half-penny roll, or thereabouts, 
and boil it in half a pint of water, with a blade of mace. Let it 
boil two or three minutes, pour away moft of the water, then 
beat it up with a little piece of- nice butter, a little felt, and 
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pour it oyer the partridge* Clap a cover over it, then fet it over 
a chafing-difh of coals four or five minutes, and fend it away hot, 
covered elofe. ... 

Thus .you may drefs any fort of wild* fowl, only boiling it 
more or lefs, according to the bigneft. Ducks, take off the flun* 
before you pour the bread -faucejover them ; and if youroaft them, 
lay bread-fauce under them* It is lighter than gravy. for weak 
ftotnachs* 

To boil a Plii ft or Flounder . 

‘Let your water boil, throw fomc fait in, then put in your 
fifti, boil it till you think it is enough, and take it out or the 
water in a flice to drain. * Take two fpoonfuls of the liquor with a. 
Jittle fait, a little grated nutmeg, then beat up the yolk of an 
egg very wyll with the Hquor, and ftir in the egg ; beat it well 
together, with a knife carefully flice away all the little bones 
roundthe fifh, pour the fauce over it, then fet it over a chafing- 
difh of coals for a minute, and fend it hot away. Or in the room 
of this fauce, add mehed butterin a cup. 

To qitact Veal or Chicken, for Sick , or weak People . 

- Mince a chicken or veal very fine, taking off the fkin ; juft 
boil as much -water as will moiften it, and no more, with a very 
\ittle fait, grate a very little nutmeg, then throw a little flour oven 
it, and when the water bo^s, put in the meat. Keep fhaking it 
about over 4hp fire a minute ; then have ready two or three very 
thin fippe|s[ toafled nice and brown, laid in the pl^tc, and pour 
the minccrm^tover^it*. , . * .... 

To pull & Chicken for the Sick, 

Y oir muft take as much cold’ chicken as you think proper, take 
*>ff the^in, and pull the meat into little bits as thick as a quill ; 
then rake the koHes, boil th^Tn' with a little fait till they are goo d^ 
ft rain it, then tah# a fjjoeafuTof the liquor, a fpoonful of milky 
ftlWUe hit- of hunter, as bigata large nutmeg rolled in flour, a 
little chopped parflev as much as will lye on a fix-pence, and 
little fait if wanted. This will be enough for half a fmall 
<&kkenJ . Fur a$i tog&htfr into the, fauce- pan'; then keepfhakfog 
ir till it is thick, and pour it into a hot plate. t 

To make Chicken Broth . 

; You muft take an old ’dock, or large fowl, flea it* then pick, 
offal l the iat, and break it all to pieces with a rolling-pin ; put, 
it into two quarts of water, with a good cruft of bread, and % 
blade of made* Let it boil foftly till it is as good as you would 
have it/ If you. do it as it fhould be done, it will take five or fix 
l^ours doing ; pour it off,, then put a quart more of boiling water,, 
and cover it elofe. Let it boil foftly till it is good, and drain it 
off. Seafon with a very little fait. When you boil a chicken fave 
the liquor, and when th^ meat is eat, take the bones, then break 
them and put to the liquor you boiled the chicken in, with a 
Wade, of raae$, and <hruft of bread, Let it boil till it is good 
and drain it off. 

To 
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To CbUkm Water* 

Take a Cocfk, ‘or large fowl, flea.it, then bPuife it with a: Ham- 
mer, and put it into a gallon of water, witbn wufl of bread, Let* 
it boil half away, and ftrain it off. 

To make White C audit* : f " 

You muft* take two quarts of water, mix in Tour" lpoonful? of 
oatmeal, a blade or. two of mace, a piece ot lemon -peel, let it 
boil, and keepftirring it often. Let it boil about a quarter of an 
>hour, and take care it does not boiPovfet* then ftram it through 
a coarfe fteve. When you ufe it, fweeten ft to your palate, grate 
in a little nutmeg, and vt hat wine is proper ; and if it is not for * 
fick perfon, fqueeze in the juice of a lemon. 

To make Brown Caudle • . L ■ 

Boil the gruel as above, with fix fpoonfuls of 6atmeal r and 
ft ruin it ; then add a quart of good ale, not bitter.; boil it, then 
fweeten it to your palate, and add half a pint of white wine, When 
you don’t put in white wine, let it be half ale. . 

. , To make Water Gruel . . ?•- 

You muff take a pint of waiter, and a large fpoohful of ofrt** 
meal; then flic it together, and let it’ boil up three or fou# 
times, fiirring it often. Don’t let it boil over, then drain iff 
through a fieve, fait it to your palate, put in a good piece of frefit 
butter, brue it with a fpoon till the butter is all melted, then 
it will be fine and fmooth, and very good. Some love a little 
pepper in it. ; ~ ‘ .* * 

T$ make' PetnAdo* ' . ' - ' 

You muft take a quart of water in a nice clean fauce-pan, a 
blade of mace, a large piece of crumb of bread ; let it boil two 
minutes, then take out the bread, and bruife it in a bafon very 
fine. Mix as much water as will make it as thick as you Would 
have it, the reft pour away, and fweeten it to your palate.^ Pun 
in a piece of butter as big as a walnut, don’t put in any wine, it 
fporls it ; you may grate in a little nutmeg. This is hearty arid 
good, diet for fick people. 1 * - 

y * T$ toil Sago* 

Put a large fpoonful of fago into three quarters of a pint of 
water, ftir it and boil it foftly till it is as thick as you would * 
have it ; then put in winfc and fiigar, with a littje ' nutmeg to 
your palate. 

To boil Salouf * 

It is a hsrd done ground fo powder, and generally fold for one> 
ihilling an ounce : take a large tea-fpoonful of the powder, and 
put it into a pint of boiling water, keep ftirring it till it is like 
a fine jelly ; t theft J>ut wine and fugar to your palite, and lemon, 
if it will agree. 
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Digitized by L^ooQle 




,8* The A R T Y COO K E R Y, 

To make tfinglafs Jelly. 

Take a quart of water, one ounte of ilinglafs, half an ounca 
et clove* ; boil them to a pint, then drain it upon a pound of 
loaf fugar, and when cold fweeten your tea with it. You make 
the jelly as above, end leavp out the cloves. Sweeten to your 
palate, and add a little wine. All other jellies ypu have in 
another chapter. 

To male the Pc SI oral Drink .' 

Take a gallon of water, and half a pound of pearl barley, 
boil it with a quarter of a pound ot figs iplit, a pennyworth of 
liquorice diced to pieces, a quarter of a pound of raiiins of the 
fun doned; boil all together till half is walled, then drain it 
off. This is ordered in the meafles, and feveral other diforders, 
for a drink. 

To make Buttered Water , or nuhat the Germans call Egg Soup, and are 
•very fond of it for Supper , Ton harve it in the Chapter for Lent, 
Taki a pint of water, beat up the yolk of an egg with the 
water, put in a piece of butter as big as a fmall walnut, two of 
three nobs of fugar, and keep dirring it all the time it is on the 
fire. When, it begins to boil, bru’Je it between r,he fauce-pan 
tnd a mug till it is fmooth, and has a great froth ; then it is fi£ 
to drink* This is ordered i q a cold, or where eggs will agree with 
the domach. 

* To make Seed Water, 

: Take a fpoonful of coriander feed, half a fpoonful ofquraway 
feed bruifed and boiled in a pint of water ; then drain it, and 
bruife it with the yolk of an egg. . Mix it with fack arid double* 
refined fugar, according to your palate. 

To nuke Bread-Soup for the Si 

Take a quart of water, fet it on th^ fire in a clean fauce-pan, 
and as much dry cruft of bread cut to pieces as the top of a penny - 
loaf, the drier the better, a bit ot butter as big as a walnut ; let 
it boil, then beat it with a fpoon, and keep boiling it till the 
bread andwater is well mixed ; then feafon it with a very littlq 
fait, and it is a pretty thing for a weak domach. 

To make artificial AJJtt Milk, 

Take two ounces of pearl barley, two large fpoonfuls of bartf- 
horn {havings, one ounce ot eringo root, one ounce of China 
root, one ounce of preferved gi ger, eighteen fnails bruifed with 
the fhells, to be boiled in three quarts of water, till it comes to 
three pints, then boil a pint of new milk, mix it with the red, 
and put in two ounces of balfam of Tolu. Take half a pint in 
the morning, and half a pint at night. 

Cows Milk next to Affes Milk , done thus , 

Take a quart of milk, fet it in a pan over night, the nex^ 
morning take off all the cream, then boil it, and fet it in the pan 
again till night; then fktm it again, boil it, fet it in the pan 
again, and the next morning fkim it, warm it blood warm, and 
5 dibk 
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jlrink it as you do alTes milk. It is very near as good; and with 
fo me confumptive people it is better. 

To male a good Drink • 

^goiL a quart of milk juid a quart of water, with tbe top- 
cruft of a penny-loaf and ene blade of mace, a quarter of an 
hour very foftly, then pour it off, anckwhen you drink it let it 
he warm. 

fo make Barley Watt?. 

Put a quarter of a pound of pearl barley into two quarts pf 
water; let it toil, lkim it very clean, boil half away, and ftrain it 
off. Sweeten to ypur palate, but not too fweet, and put in two 
fpoontiils ofwhit?. wine. Drink it Juke-warm. 

To tjiake Sage Drink* 

Take a little fage, a little balm, put it into a pan, flice a le- 
mon, peel and all, a few nab* of fugar, one glafs of white wine* 
pour on thefe two or three quarts of boiling water, cover it, and 
and drink when dry. \Vhen you think it ftrong enough of the 
herbs, take them put, ojherwife it will make it bitter. 

To make it for a Child \ 

A little fage, balm* rue, mint and penny-royal, pour boiling 
jwater.pn, and fweetep to your palate. Syrup of clove*, $c. and 
black cherry water, you have ip the chapter of preferves, 

Liyuor for a Child that has the Tbrujh . 

Take half a' pine of faring water, a nob of double refined 
fugar, a very little bit of allum, beat it well together with thp 
volk of an egg, then beat it in a large fpoonful of the juice of 
fage, tie a rag to the end of a ftick, dip it m this liquor and often 
clean the mouth. GiVe the child over night one drop of lau- 
danum, and the next day proper phyfic, \yafhing the mouth often 
With this liquor. ‘ T ' -ft ■ ' 

To boil Comfry Root;, 

Take a pound of corn fry roots, ferape them clean, cut them 
into little pieces, and put them into three pints of water. Let 
them boil till there is about a pint, then ftrain it, and when it it 
cold, put it into a fauce-pan. If there is ahy fettling at th6 
bottom, throw it away ; mix it with fugar to your palate, half a 
pint of mountain wine, and the juice of a iemern. Let it boil, 
then pour it into a clean earthen pot, andfet it by for ufe. Some 
boil it in milk, and it is very good where it will agree, and i* 
j:e<jkonpd avery ^reat ftrengtheuer, 4 " * ' 
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CHAP, XI. 

FOR CAPTAINS OF SHIPS, 

To 'make Catchup to keep twtntjf Tears . 

T AKE p gallon of ftrong ftalf beer, cme pound of anchovie* 
waftied from the pickle, a pound of lhalots peeled, half an 
ounce of mace, half an ounce of doves, a quarter of an ounce of 
whole pepper, three or foqr large races of ginger, two quarts of 
; the large mufhroom- flaps rubbed to pieces. Cover all this clofe, 
and let it iimmer titt it is half wafted, then ftrain ‘it through a 
flannel bag, let it ftand till it is quite cold, then bottle it. You 
-niay carty it: to the Indies. A fpoonful of this to a pound of ffefh 
butter melted, makes fine fifh-fauce.: or in the room of gravy- 
faucc.. Theilronger and ftaler the beer is, the better the catchup 
.trill be* 

To make 'Fi/h- Sauce to keep t be whole Tear • 

You mufttake twenty-four anchovies, chop them, bones and 
fill, put ta tliim ten IhalQts cut fmall, a handful of feraped horfe- 
radifh, ^ quarter of an ounce of mace, * quart of white wine, a 
pint of water, one lemon cut into dices, half a pint o£ anchovy 
liquor, a pint of red wine, twelve cloves, twelve peppcr-corns. 
Boil ihcm* together till it comes to a quart ; drain it off, cover 
it ciofe, apd. keep it in a cool dry place. Two fpoopful* will 
be fuflicient for a pound of butter. 

It is a. pretty fauce either for boiled fowl, veal, &c. or ip 
th© rootu of gravy, lowering it with hot apd thicken it with 

1 n piepe of hut er rolled in flour. 

To pot P'ippingx t0 fry Fijb) Meaty or Fritter* r, fciV. 

Take fix pounds of good beef-dripping, boil it in foft water, 
{(rain it into a pan, ipfc.it ftand tiU cold ; then take off the hard 
fat, and fesape off jhe gravy which flicks to the infide. Thus 
d° eight times ; w hep it iseold and hard, take it off clean from 
the water, put it ipto a large fauce-uan, with fix bay-leaves, 
twelve cloves, half a pound pf fa It, ana a quarter of a pound of 
whole pepper. Let tjie fat be all melted and juft hot, let it ftand 
till it is hot enough tp ftrain through a fieve into the pot,, and 
ftapd till it is quite cold*'. thep cover it up. Thus you may do 
what quantity you pleafe. The beft way to keep any fort of 
dripping is to turn the pot upfide-down, and then no rats can get 
at ir. Jf it will keep op Ihip board, it will make as fine puff-pafte 
eruft, as any butter can do, or cruft for puddipgs, &x, 

To pickle Mtt/brcotju for the $(a. 

. W ash Ahpra clean with a piece of flannel in fait and water, 

r it them into a faucc-pan and throw a little fait over them, 
etthem boil up three times in their own liquor, then throw them 
into a fieve tp dniip, and fpread them on a clc*n ^loth $ let therp 
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lie till cold, then put them in wide- mouth'd bottles, p\it, ip \yith 
the in a : good deal of whole mace, a little nutmeg lliced, and jafeiy 
cloves. Boil the fu gar-vinegar of your own making, with a good 
deal of whole pepper, forac races of ginger, and two or three 
d>*y*leaves. Let it boil a few minutes, then ibrain it, ifrhetr it ia 
.cold pour it on, and fill the bottle with mutton fat fryed ; cork 
.then), tie a bladder, then a leather over them, keep it down clofe, 
and in as cool a place as pofliblc. As to. all other pickles, you 
have them in the chapter pf Pickles. 

To make Mufioroom Powder* 

Take half a peck of fine large thick raufh rooms frafh, wafh 
them clean from grit and dirt with a flannel rag, ferape out the 
infide* cut out all the worms, put them into a kettle over the fire 
without any water, two large onions ftuck with doves, a large 
handful qf fait, a quarter of an ounce of mape, two tea-fpoonfuie 
of beaten pepper, let them framer till all the liquor is boiled 
#w*y, take great care they don't burn j then lay them on fievea 
to dry in the fun, or on tin plates, and fet them in a flack oven 
alf night to dry, till they are well beat to powder. Prefs the 
powder down hard in a pot, and keep it for ufe. You may put 
what quantity you pleafe for the fauce. 

To keep Mujh rooms without pickle . 

Take large ntufhrooms, peel them, ferape out the infide,putthem 
into a fauce-pan, throw a little fait over them, and let them boil 
in their own liquor ; then throw them into a fieve to drain, then 
lay them on tin plates, and fet them in a cool oven. Repeat it often 
till they arc perfe&ly dry, put them into a clean (lone jar, tic 
them down tight, and keep them in a dry place. They cat de- 
lieioufly, and look as well as truffles. 

To keep Artichoke- Bottoms dry . 

Boil them juft fo as you can pull off the leaves and the 
choke, cut them from the ftalks, lay them on tin plates, fet therm 
in a very cool oven, and repeat it till they are quite dry ; then put 
them into a ft me pot. and tie them down. Keep them in a dry- 
place ; and when you ufe them, lay them in warm watef till they 
ire tender. Shift the water two or three times. They are fine in 
?*lmoft all fauces cut to little pieces, and put in juft before your 
fauce is enough. 

7 o fry Artichoke-Bottoms . 

Lay tjiem in water as above ; then have ready fome butter hot 
in thp pan, flour the bottoms and fry them. Lay them in 
your difh, and pour melted butter over them. 

To ragoo Artichoke-Bottoms. 

Take twelve botroms, foften them in warm water, as in the 
foregoing receipts : take half a pint of water, a piece of the ftrong 
foup, as big as a fmall walnut, , half a fpoonful of the catchup, 
five or fix of the dried mufhrooms, a tca-fpoonful of the mu(h 
room -powder, fet it on the fire, {hake all together, and let it boil 
fof.iy t\ya or three minutes. Let the laft water you put to the 

bottoms 
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bottoms boil ; take them out hot, lay then) in your difli, pour the 
fzuct over them, and fend themtp table hot* 

To fricafey Artichoke* Bottoms. 

Scald them, then lay them in boiling water till they are quite 
tender; take half a pint of milk, a quarter of a pound of butter 
rolled in flour, ftir it all one way till it is thick, then ftir a fpoon* 
ful of mafhrootn-pickle, lay the bottoms in a difli, and pour the 
fauce over them. 

% drefs Fijh 

As to frying fifli, firft wafh it very clean, then dry it well and 
flour it.; take Tome of the beef-dripping, make it boil in the flew* 
pan, then throw in your fifti* and fry it of a fine light brown* 
Lay it on the bottom of a fieve* or coarfe cloth to drain, and 
make fauce according to your taucy. 

To bake Fijh. 

Butte* jthe pan, lay in the fifti, tljrow a lktlc fait over it r 
and flour ; put a very little water in the difh, an onion and a 
bundle of fweet herbs, flick fome little bits of butter or the fine 
dripping on the fifh. Let it be baked of a fine light brown ; when 
enough, lay it on a difli before the fire, and fkim off all the fat 
in the pan ; firain the liquor, and mix it up either with the fifh* 
feuce or ft rong foup, or the catchup. 

To make a Gra*vy Soap, 

Only boi} foft water, and put a? much of the ftrong foup tQ 
it, as will make it to your palate. Let it boil ; and if it wants 
fair, you mull feilbn it. The receipt fojrthe foup, you have i$ 

the chapter for foups. ’ 

To spake Peas Soup, 

Get a quart of peas, boil them in two gallons of water till they 
are tender, then have ready a piece of fait pork, or beef, whiejp 
has been laid in water the night before ; put it into the pot, with 
two large onions peeled, a bundle of fweet herbs, celery if you 
have it, half a quarter of an ounce of whole pepper, let boil till 
the meat is enough, then take it up, and if the loop is not enough 
let it boil till the foup is good ; then firaip it, fet it on again tq 
bdil, and rub in a good deal of dry mint. Keep the meat hot, 
when the foup is ready, put in the meat again for a few minutes, 
and let it boil ; then ferve it away. If you add a piece of the 
jportable foup, it will be very good. The onion foup you hive 
the Lent chapter. 

To make Pork Pudding or Beef fee. 

Make a good cruft with the dripping or mutton feet if you 
have have it, fhred fine ; make a thick cruft, take a piece of 
felt pork or beef, which has been twenty-four hours in foft wa- 
ter ; feafon it with a little pepper, put it into this cruft, roll if 
trpelole, tie it in a cloth, and boil it; if about four or fiv$ 
pounds, boil it five hours. 

And when you kill mutton, make pudding the feme way, 

only 
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cut the (leaks thin ; feafon them with pepper and fait, and 



oil it three hours, if large, or two hours, if (mail, and lb ac- 
cording to the fize. 

Apple pudding njade with the fanie cruft, only pare the apples, 
fcore (hem, and (ill your pudding ; if large, it will take five hours 
boiling* When it is enough, lay it in the di(h, cut a bole in the 
top, and ftir in butter and fugar j lay the piece on again, and 
fend it to table. 

A pruen pudding eats fine, made the fame way, only when 
the cruft ready ml it with pruens, and fweeten it according ta 
your fancy; clofe it up* and bqii it t\v<* hours. ’ 



To make a Rice Pudding. 

Tare what nice yqu think proper, tie it loofe in a cloth, and 
boil it ap- hoqr ; t then take it up, and untie it, grate a good deal 
of nutmeg p,; (Hr in ^ good piece of butter, and fweeten to your 
palate. Tie it up clofe, boil it an hour more, then take it up 
-pnd turn it into your difh ; melt butter, with a little fugar and a 
little white wine for fauce. 

To make a Suet Pudding • 

Get a pound of fuet Aired fine, a pound of flour, a pound 
of currants picked clean, half a pound of raifins Honed, two 
tea fpoonfuls of beaten ginger, and a fpoonfui of tincture of 
Lffron 5 mix all together with fait water very thick, then either 
boil or bake it. 

A Liver Pudding boiled • 

Get the liver of a (heep when you kill one, and cut it as 
thin as you can and chop it ; r mix it with as much fuet ihred 
line, half as many crumbs of bread or bifeuit grated, fealbn it 
with fome lweet herbs (hred fine, a little nutmeg grated, a little 
beaten pepper, and an anchovy (hred fine ; mix all together 
with a little' (alt, or the anchovy liquor, with a piece of butter, 
{ill the cruft and clofe it. Boil it three hours. 

To make an Oatmeal Pudding. 

Get a pint of oatmeal once cut, a pound of fuet (hred fine, 
3 pound or currants, and half a pound of raifins ftoned ; mix all 
together well with a little fait, tie.it in a cloth, leaving room for 
the fwelling. 

T 9 bake an Oatmeal Pudding . 

Boil a quart of water, feafon it with a little fait ; when the 
water boils, ftir in the oatmeal till it is fo thick you can’t eafily^ 
for your fpoon, then take it off the fire, ftir in two fpoonfuls of 
brandy, or a gill of mountain, and fweeten it to your palate. 
Grate in a little nutmeg, and ftir in half a pound of currants 
clean waihed and picked ; then butter a pan, pour it in, and bake 
}t half an hour, ' 

A Rice 
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A Rite Pudding take/* , 

Bon i pound oi* ticejuil till it li tender, then dram all dip 
water front. it s» dry as you can, but dont fqu£eze it ;,then ftir ki 
a goed piece of buttet;, wtd fweeten to yoor palate. Grate a final! 
nutmeg in, fiir k all ufeG together,, butter a pan, and pour it in 
and bake it* You. may add a few currants for change* 

To mwi* 4 Fear Fuf/mg* 

Bart, it till it ft quite tender, then take it tip^ wttfic h* Sir in 
a goad piece of fewer, a little felt, and * good dealrttf beaten 
pepper, these tic k np tight again, boil it *e hour longer, end k 
will! eat fine* Ali other pudding* jon ^are in the chapter of 

puddings* 

2V «*i£r a faerie* ef French team* 

Tabs' a pint of the feed*, of French bean*, which ire ready 
«hfy*di for towing, «ifi then clean, ami jtot them' mat a two 
quart ffeucepen, fell it with water, and fct them boil two boors ; 
if the water waftes away too mvcb, you anxfe pet in more boil* 
ing water t» keep them boiJBrrg. In the mean time take atmoft 
half a pound of nke frefb better, put it into a dean flewpon, 
and when it is all metied and done making any nosic, hare ready 
n pine hafbn heaped up with otunos peeled apd diced thin, 
throw then* iota the pan and* fry them of h fine brawn, flirting 
•hens* about tkat they may be all alike, then pour off the dear 
water from the beans into a feafeft, acd! throw the bents alt into 
the tfewpam ; flir aH together, and throw in a large {poemful of 
beaten: pepper, two heap’d full of fait, and ft hr k all toge- 
ther for two or three meant es. Yon may make this did* of 

writer tUcknefe yon think proper (either to eat with a fpoon, 
or edterway*) with the liquor yon poured off the beans. For 
change, yon may moke it thin enough for foujx When it is of 
the propei thkkneft yon tike k, take it oft the fere, and Air 
in n a Cange fpoonfnl of vinegar and the yolka of two eggt bear* 
The egg* may bn Jtefe out, if diftikccL Difli it up, sad fend 
it to table* 

71 trade a FowtPyu 

Ftitsr make » rich thick «ruft, cover the difh with the paftc* 
fem take feme very fine bacon, or cold boiled ham, like it, 
and Cay a layer all aver. Seafon with a Kttle pepper, then put 
in the fosvl, after it is picked and cleaned, and linked > fbakc' 
a. very Iktie pepper and felt intro, the belly, put in a tittle water, 
cover it with bans, fenfoned with a little beaten pepper, put on 
thelifrl and bake it two hours. When it conies out or th^cwtfn, 
take half a pint of water, boil it, and add to it a* much of »hm 
ft long ftrnp. a* nriU make the gravy quite rich, pour it boiling} 
bot into the pan and lay on the lid again. Send it to table hot, 
m lay a piece of beef or pork in felt water twenty-four hotti% 
<£i ee it in the room cf the ham, and it will eat fine* 

7a vatit a Chtfimre Park Pyt fat Sea* 

Take fi>me lalt poik that ha* been boiled, cut it into thin 
likes, an equal quantity of potatoes pared and flked thin, make 

z a good 
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a good cruft, cover the difti, lay a layer of meat, fcafoned an tlx 
a little pepper, and a layer- of potatoes; rhea a layer of meat, 
a layer of potatoes, and fo on till your pye is fulL Seafoa it 
with pepper ; when it is full, lay fbme butter on the top, and fill 
yaurdtfli above half full of foft water, Clofc your pye up, aad 
bake it in a gentle oven. 

Ts make Sea Fenifon. 

When you kill a fheep, keep filling the Mood all the time 
till it is cold, or at leafc as cold as it will be, that it may not 
congeal ; then cut op the (heep, take one fide, cut the leg like 
a haunch, cut off the (boulder and Iqin, the neck and breaft m 
two, fteep them all in the blood, as long as the weather will per- 
mit you, then take out the haunch, and hang it out of the fun 
as long as you can to be fweet, and raaft it as you do A haunch 
of venifon. it will eat very fine, efpecially if the heat will give 
you leave to keep it long. Takeoff all the fuet before you lay 
st in the blood, take the other joints and lay them in a large pan, 
pour-over them a quart of red wine and a quart of rap vinegar 
Lay the fat fide or the meat downwards in the pan, on a hollow 
tray is beft, and pour the wine and vinegar over it; let it lay 
twelve hours, then take the neck, bre^ft and loin out of the 
pickle, let the fiioulder lay a week, if the heat will let you, rub 
it with bay fait, fak petre and coarfe fugar, of each a quarter of 
an ounce, one handful of common fait, and let it lay a week or 
ten days. Bone the neck, break and loin; feafen them with 
pepper and fait to your palate, and make a pafty as you do ve- 
il iibn. Boil the bones for gravy to fill the pye, > when it comes 
out of the oven.; , sad the fhoMder boil frefli out of the pickle, 
with a peafe pudding. .1 ^ v , 

And when you cut up s (beep, take the heart, liver, and 
lights, boil.them.a quarterof an;hour, then cut them fmall, and 
chop them very fine ; fcafon them with four large blades of mace, 
twelve cloves, and a large. nutmeg -all beat to powder. Chop a 
pound of fuet fine, half a pound of fugar, two pounds of cur- 
rants clean waftied, half a pint of red wine, mix all well toge- 
ther, and make a pye. Bake it an hour, it is very rich. 

To make Dumplings when you have White Bread* 

Take the crumb of a twopenny- loaf grated fine, as much 
beef fuetihred fine as poffible, a little fait, half a fmall nut- 
meg grated, a large fpoonful of fugar, beat two eggs with two 
fpoonfuls of fack, mix $11 well together, and roll them , up as. 
big as a turkey’s egg. Let the water boil, and throw them in^ 
Half an hour will boil them. For fauce, mek butter with a lit- 
tle fack, lay the dumplings in a difij, pour the fauce over them, 
and ftrew fugar all over the difti. 

Thefe are very pretty, either at land or fea. You muft oblerve 
to rub your hands with flour, when you make them up. 

The portable foup ta carry abroad, you have in the fixth 
chapter. 

CHAP. 
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CHAP. XII. ! 

j 

Of Hogs Puddings, Saufage, dec. 

I 

To make Almond Hogs Puddings • 

T AKl£ two pounds of beef fuetor marrow, (bred vety fmall* 
a pound and a half of almonds blanched, and beat very find 
with rofe- water, ojie pound of grated bread, a pound and a quar- 
ter of fine fugar, a little fait, naif an ounce of mace, putrneg * 

and cinnamon together, twelve yolks of eggs, four whites, a pint 
of fack, a pint and a half of .thick cream, fome rofe or orange- 
flower water } boil the cream, tie the faffron in a bag, and dip 
in the cream, to colour it. Firfl beat your eggs very well, then 
ilir in your almonds, then the fpice, the fait and fuet, andi mii 
fc!l your ingredients together ; fill your guts but halt full, put 
fome bits of citron in the guts as you fill them, tie them up, and 
toil them a quarter ot an hour. 

Another Way . 

. Take a pound of beef marrow chopped fine, half a pound of 
fweet almonds blanched, and beat fine with a little orange- 
flower or role- water, half a pound oi white bread grated fine,? 
half a pound'of currants clean wafted and picked, a quarter of 
a pound of fine fugar, a quarter of an ounce of mace, nutmeg,' 
and cinnamon together, of each an equal quantity, and half a 
pint of fack : mix all well together, with half a pint of good 
cream, and the yolks of four eggs. Fill your guts half full, tie 
them up, and boil them a quarter of an hour. You may leave 
out the currants tor change ; but then you muft add a quarter of 
. a pound more of fugar. 

A third Way • 

Half a pint of cream, a quarter of a pound of fug*r, ai 
quarter of a pound of entrants, the crumb of a halfpenny roll 
grated find, fix large pippins pared and chopped fine, a gill ot • 
lack, or two fpoonfuis of rofe- water, fix bitter almonds blanched 
and beat fine, the yolks of two eggs, and one white beat fine ; 
mix ali together, fill the guts better than half full, and boil 
them a quarter of an hour. 

To make Hogs Puddings with Currants . ^ 

Take three pounds of grated bread to tour pounds of beef 
fuet finely (bred, two pounds of currants clean picked and 
wafted, cloves, mace and cinnamon, of each a quarter of an 
ounce, finely beaten* a little»fait, a pound and a half of fugar, a 
pint of fack, a quart of cream, a little role-water, twenty eggs 
\ve^ beaten, but half the whites ; mix all thefc well together, 
fiU the guts half full, boil them a little, and prick them as they 
boil, to keep them from breaking the guts. T them up upon 

clean. 
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Mean cloths, then lay them on your difti ; or when you ufe them, 
boil them a few minutes, or eat them cold. . 

* To make Black Puddings. 

Pi n st. before you kill youf hog; get a peck of gruts, boil’ 
iherri hall an hout in' wafer, then drain them and put them into 
a clean tub or large pan, then kill your hog and fave two quarts 
of the blood of the hog, ' and keep ffirring it till the blood rix 
quite chid ; then mix it with your gruts, and ftir them vvelf to^ 
gether. Seafon with a large fpo.onrul of fait, a quarter of an 
punce of cloves, mace jand toutmeg together, an equal quantity 
of eaeh ; dry it* -be at it Well and mix iu. Take a little winter 
favoury, fweet maijorain and thyme, pennyroyal ftripped.of the 
fialks and chopped very fine.; juft enough to feafon them, and 
to give them a flavour* but no, more. ‘ The, next day, take the 
leaf of the hog and cut into dice* fc rape and waft* > the guts very 
plean, then tie one end* 9ml begin to fill. them ; mix m the. fat a§ 
you fill them, be fure.put in a good deal of fat* fill the fkios 
thrde parts full, tie the other end, £nd make your. puddings whan 
length you pleafe ; prick them with a pin, and put them into a 
kettle of boiling water. Boil them very foftly an hour^then 
take them out, and lay them on clean ffrawV * 

In Scotland they make a pudding with the blood of a goofc* 
Chop off the head, and fave the blood ; JHr it rill it is cold, then 
mix it with gruts, fpice, fait, and fweet herbs, according to their 
fancy, and fome* beef fuet chopped. Take the fkia of the 
neck, then pull olit the Wind-pipe and fat, fill thfc fkin, tie it at 
both ends, fo make a pye of the gibblets, and lay the pudding in 
the middle. • 

. To \mah jifii 'Zaufdgesi - 

You fnuft take fix pounds of good pork, free from ijriri* 
grides and fat, cut it very fnjall, and beat it in a mortar. till it is 
Very fine; then fill red- fix pounds of beef fuet very fine and 
free from all skin. Shred it as, fine as poifible ; then take a-g<aod 
deal of fage, walhit very clean, pick off the leaves* and Sired 
It very fine. Spread your meat on a ' clean drefFer or table, dial 
(hake the fage all over, about three large fpoonfuls ; Hired the 
thin rhirid of a middling lemon very fine and throw over, with 
as matfy fweet herbs, when (heed:: fine, as will fill a large fpoon ; 
grate two nutmegs over, throw over two tea fpoonfuls of pepper* 
a large fpoonful of fait i then throw over the filer, and> mix it 
all well together. Put it down clofe in a pot : when yon fife 
them, roll thehi up s with as much egg a§ will make them roll 
fmopth. * Make them the fize of a faufage, and fry thepiin 
butter or good dripping. Be fure it be hot before you put them 
in* and keep rolling them about. When they are thorough hot 
and of a fine light brown, they are enough. You may chopthix 
meat very fine, if, you don’t like it beat. Veal eats well done 
this way, or veal and pork together^ You may clean fome guts, and 
fill them. 

n 
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To, make common gauges* 

Take three pounds of nice pork* fat and leaii together, tfrtffe* 
out skin or grilles , chop it a? fine as poflible, feafon it with a 
tea fpoonful of beaten pepper, and two of fait, fome fage fhred 
fix^e, about three te* fpoonfuls ; mix all well together, have 
the guts very nicely cleaned, and fill them, or put them down ini 
a pot, fo roll them of what fize you pleafe, and fry them. Beef 
makes very good faufages. 

To mab Bolognim. Sau/ages* 

Take a pound of bacon* fat and lead together, a pound erf 
beef, a pound of veal, a pound of pork* a pound of beef fuet, 
cut them fmall and chop them fine, take a fmall handful of fage, 
pick off the leaves, chop it fine, with a few lweet herbs ; fcalorf 
pretty high with pepper and fait. You muft have a large gut, and 
fill it ; then fet on a laucepan of water, when it boife put it in/ 
and prick the gut for fear of burning. Boil it foftly an hour/ 
then lay it on clean draw to dry. 



C H A P, XIII, 
to pot and make Hams, &c. 

To pot pigeons^ or Fowls* 

G UT off their legs,' draw them, and wipe them with a cloth* 
but dont walh them. Seafon them pretty Well with peppef 
and (hit, put them in a pot, with as much butter as you thiols 
will cover them, when melted, and baked very tender ; then 
drain them very dry from the gravy ; lay them on a cloth, and 
that will fuck up all the gravy ; feafon them again with fait, 
mace* cloves, and pepper beaten fine, and put them down clofe 
into a pot. Take the butter when cold, clear from the gravy, 
fet it before the fire to melt, and pour over the birds ; il you 
have not enough, clarify fome more, nnd let the butter be near 
an inch thick above the birds. Thus yon may do all forts of 
lowl ; only wild fowl fhould be bored, but that you may do as 
you pleafe. 

To pot a Cold T ongue f Beef of Fen i fin. 

Cut it fmall, beat it well in a marble mortar, with melted 
butter, and two anchovies, till the meat is mellow and fine ; 
than put it down clofe in your pots, and cover it with clarified 
butter. Thus you may do cold wild fowl ; or you may pot 
any fort of cold fowl whole, fcafoning them with what fpice 
you pleafe. 



r# 
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; To pot J r en[fon% 

Take a piece of venifon, fat and lean together, lay it in a difli, 
and flick pieces of butter all over ; tie a brown paper over it, and 
bake it -* 1 When it comes out of the oven, take it out of the liquor 
hot, drain it, and lay it in a difh ; when cold, take off all the fkin , 
and beat it in a marble mortar, fat and lean together, feafon it 
with. mace, cloves, nutmeg, black pepper, and fait to your mind. 
When the butter. is cold* that it was baked in, take a little of it-, 
and beat in with it to moiiten it; then put it down ciofe, and 
cover it with clarified butter* 

You mull be lure to beat it* till it is- like a paffe* 
t . • ' ’ 4 To pert- Tongues. ' 

< Take a neatV tongue, ' rub it with a pound of white fait, an : 
Ounce of falt-petre, half a pound of coarle fugar, rub it well, turn 
it every day in this pickle for a fortnight. This pickle will do fe- 
ver ad to ligues, Only adding a little more white fait ; or we gene- 
rally do them after our hams. Take the tongue out of the pickle, 
cut? o£ the root, and boil it well, till it will peel ; then take your 
tongues and feafon thorn with fait/ pepper, cloves, * mace and nut - 1 
meg, all beat jine, rub ip' well with your hands whilfc it is hot, then 
put it-into a pot; and melt as much 'butter as will cover it all over. 
Sake it an hour in the oven, then take it out, let it Rand to cool, • 
rub a. little frefh fpice on it ; and when it is quite cold, lay it in , 
your pickling-pot. When your butter is cold -you baked it in, take 
it off clean from the gravy, let it in an earthen pan before the fire.; 
and when it is melted* pour it over the tongue. You may lay pi- 
geons or chickens on each fide ; be fure to let the butter be about 
an inch above the tongue. . 

A fine JJ r ay to pot a Tongue. 

^Jake a dried tongue, boil it till it is tender, then peel it ; take : 
a large, fowl, bone it, a goofe, and bone it; take a quarter of an 
ounce of mace,, a quarter of an ounce of doves, a large nutmeg, a 
quarter of an ounce of black pepper, beat all well together, a lpoon- 
fiil pf < fait, rub the infide of the fowl well, and the tongue. Put 
the tongue into the fowl, then feafon the goofe, and fill the goofe 
with the fowl and tongue, and the goofe will look as if it was whole* 
Lay it in a pan that will juil hold it, melt frefh butter enough to 
cpver it, fend it to the oven, and bake it an hour and a half ; then 
uncover the pop, and take out the meat* Carefully drain it from . 
the butter* lay it on acoarfecloth till it is cold ; and when the but- 
ter is cold* tak£ off the hard fat from the gravy, and lay it before the 
fire to melt, put your meat into the pot again, and pour the butter 
over* If there is not enough-, clarify more, and let the butter be 
# an inch above the meat ; and this will keep a great while, eats fine, 
ahd looks beautiful. When you cut it, it muff be cut crofs-waya 
down through, and looks vefy pretty. It makes a pretty earner- 
difh at table, or fide-dlfti for fupper. If you cut a flice down the 
middle quite through, lay it in a plate, and garnifh with green 
puriley and ffertian-Rowers. If you will be at the expence, bone 
a turkey, and put over the goofe. Obferve, when you pot it, to 
’ O lave 
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favc a little of the fpice to throw over it, before the laft Butter 8r 
put on, or the meat will not be feafoned enough* 

To pot Beef like V'cTvJxnu 

Cut the lean of a buttock of beef in pound pieces; for eight 
pounds of beef, take four ounces of falt-petre, four ounces of pe- 
ter- fait, a pint of white fait, and one ounce of fal -prunella, beat 
the falts all very fine, mix them well together, nib the falts alF 
into the beef, then let it lie four days, turning it twice a day ; then 
put it into a pan, cover it with pump-water, and a little of its own 
brine, then bake it in an oven with houfhold bread till it is as tender 
as a chicken, then drain from the gravy and bruife it abroad, and* 
take out all the fkin and finews, then pound it in a' marble mortar, 
then lay it in a broad difh, mix in it an ounce of cloves and raacey 
three quarters of an ounce of pepper, and one nutmeg, all beat very 
fine, mix it all very well with the meat, then clarify a little frefh 
butter and mix with the meat, to make it a little moift; mix U 
very well together, prefs it down into pots very hard, fet it at the* 
oven's mouth juft to fettle, and cover it two inches thick with cla- 
rified butter. When cold, cover it with white paper; 

To pot Cbejhire Cbccfc • 

Take three pounds of Chefhire cheefe, and put it into » rtrortar, 
with half a pound of the bell frefh butter you can get, pound them 
together, and in beating add a gill of rich canary wine and half an 
ounce of mace finely beat, then lifted fine like a fine powder. 'When 
all is extremely well mixed, prefs it hard down into a gallipot, co- 
ver it with clarified butter, and keep it cool. Afliceof this exceeds 
all the cream cheefe that can be made. 

To collar a Breafi of Veal, or a Pig. 

Bone the pig or veal, then feafon it all over the 1 infide with cloves* 
mace, and fait beat fine, h hartdful of fweec herbs ftripped off the 
ftalks, and a little penny-royal and pariley fhred very fine, with a 
little fage ; then roll it up as you do brawn, bind it with narrow 
tape very clofc, then tie a cloth round it, and boil it very tender 
in vinegar and water," a like quantity, with a little cloves, mact, 
pepper, and fait, all whole. Make it boil, then put in the collars, 
when boiled tender take them up ; and when both are cold, take 
oft' the cloth, lay the collar in an earthen pan, and pour the fiquor 
over ; cover it clofe, and keep it for ufe. If the pickle begins to* 
fpoil, ftram it through a -coarfe cloth, boil it and fkim it; whetr 
cold, pour it over. Obferve, before you ftram the pickle, to wafh 
the collar, wipe it dry, and wipe the pan clean. Strain it again 
after it is boiled, and cover it very clofe. 

' To collar Beef. 

Take a thin piece of flank beef, and ftrip the fkin to the end, 
beat it with a rolling-pin, then dilTolve a quart of peter-falt in five 
quarts of pump-.\ ater, ftram it, put the beef in, and let it lie five- 
days, fometimes tufning it; then take quarter of an ounce of 
cloves, a good nutmeg, a little macc, a little pepper, beat very fine, 
and a handful of thyme ftripped off the ihilks ; mix it with the 
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pice, {brew all pver the beef, lay on the Ikin again, then roll it up 
Very clofe, tie it hard with tape, then put it into the pot, with a 
pint of claret, and bake it in the oven with the bread. 

Another W^ay to feafon a Collar of Beef \ 

Take the iitrloin or flank of beef, or any part you think proper, 
ftfid lay in as much pump-water as will cover it put to it four 
ounces of falt^petre, five or fix handfuls of white fait, let it lay in 
it three days, then take it out, and take half an, ounce of cloves 
and mace, one nutmeg, a quarter of an qupce of coriander-feeds, 
heat thefe well together, and half an ounce of pepper, ftrew them 
Upon the infide of the beef, roll it up, .and bind it up with coarfe 
tape.^ Bake it in the fame pickle 'r and when it is baked, take it 
out, hang it in a net to drain, within the air of the fire three days, 
and put it into a clean cloth, and hang it up again, within the air 
pf the fire ; for it muft be kept dry, as you do neats tongues. 

* To collar Salmon . , t 

Take a fide of falmon, and cut off about a handful of the tail, 
wafli your large piece very well, and dry it with a cloth ; then walh 
it over with the yolks of eggs, then make fome force-meat with 
that you cut off the tail, but take tare of the Ikin, and put to it a 
handful of the parboiled oyllers, a tail or two of lobfter, the yolks 
of three or four eggs boiled hard, fix anchovies, a good handful of 
fweet herbs chopped fmall, a little fait, cloves, mace, nutmpg, 
pepper, all beat fine and grated bread. Work all thefe together 
into a body, with the yolks of eggs, lay it all over the flelhy part, 
and a little more pepper and fait over the falmon ; fo roll ft up 
into a collar, and bind it with broad tape ; then boil it in water, 
fait and vinegar, but let the liquor boil firft, then put in your col-* 

• lar, a bunch of fweet herbs, fliced ginger,and nutmeg. Let it boil, 
but not too faff. It will take near two hours boiling ; and when 
it is enough, take it up, put it into your foufing-pan, and when 
the pickle is cold put it to your falmon, and let it fland in it till 
Hfed. Or you 'may pot it, after it is boiled pour clarified butter 
over it. It will keep longefl: fo ; but either \Vay is good. If yoi 
pot it, bt fure the butter be the nicefl: you can get. 

To make Dutch Beef 

Take the lean part of a buttock of beef raw, rub it well with 
brown fugar all over, and let it lie in a pan or tray two or three 
hours, turning it two or three times, then fait it well with com^ 
mon fait and (alt-petre, and let it lie a fortnight, turning it every 
day ; then roll it Very ffrait in a coarfe cloth, put it in a cheefe- 
prefs a day and a night, and hang it to dry in a chimney. When 
you boil it, you mull put it in a cloth ; when it is cold, it will cut 
in flivers as Dutch beef. 

To make Jham Brawn • 

Boil two pair of neats feet tender, take a piece of pork, of the 
thick flank, and boil it almcff enough, then pipk off the flefh of 
the feet, and roll it up in the pork tight, like a collar pf brawn ; 
then take a ftrong cloth and fome coarfe tape, roll it tight round 
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with the tape, then tie it up ?n a clcth, and bo?! it till a ftraw wtlf 
run through it ; then take it up, and hang ir up in a doth tf€i it rs 
quite cold ; then put it into fome fouling liquor, and life it at yoi&* 
own picafure. 

e To foufe a Turkey, in imitation of Sturgeon. ' 

Yotmuft take a fine large turkey, drefs it very clean, dry and 
bone it, then tic it up as you do li urge on, put into the pot you boil 
it in one quart of white wine,' one quart of water, one quart of good 
vinegar, a very large handful of Fait, let it boil, ikim it well, and 
then put in the turkey. When it is enough, take it out, and fie 
it fighter. Let the liquor boil a little longer; and if you fhhik 
fhc pickle wants more vinegar or fait, add it when it is edd,* and 
pour it upon the turkey. It will keep fome months, coveringif 
clofc from the air, and keeping it in a dry cool place. Eat it with 
oil, vinegar and lugar, jui! as you like it. Some admire it mort 
than it urge on ; it looks pretty covered with fennel for a fidc-dilh. 

, ' * To pickle Pork . 

Bone your pork, cut it into pieces, of a fizc fit to lye in the tu^ 
or pail yon dchgn it to lye in, rub your pieces well with folt-petrc* 
then take -two parts of common fait and two of bnv-lalt, and rub 
every piece well : lay a ta\cr of Common fa It in the bottom of vOii’r 
veflel, cover every piece over with common fait, lay them one upon 
another as dole as you can, filling the hollow places on the fides 
with fair. As your fair melts on the top,* firew on more, lay a 
coarfe cloth over the vcfiel, a board over that, and a weight on the 
board to keep it down. Keep it Clofe covered ; it will thus ordered . 
keep the whole year. Tut a pound of farlt-pCtrC and two pounds of 
bay-falt to a hog. 

c A Pickle for Pork , nvhicb is io be cat fitort. 

You mu ft take two gallons of pump-water, one pound of bay-fill^ 
©lie pound of coarfu lugar, fix ounces of fillt-pctrc ; boil it all to- 
gether, and Ikim it when cold. Cut the pork in what pieces you 
pl«ile, lay it down clofc, and pour the liquor over it. Lay af 
weight on it to keep it clofc, and cover it dole from the air, and 
it will be lit for ufe in a week. If you find the pickle begins td 
ipoil, boil the pickle again, and Ikim it ; when it is cold, pour it 
cm your pork again. 

To snake Veal Hams. 

Cut the leg of veal ITke a ham, then take a pint of bay-fah, tw 4 
ounces of falt-petre, and a pound of common fait ; mix them toge- 
ther, with ah ounce of juniper berries beat; rub the ham well, and 
lay it in a hollow tray, with the' lkinny fide downwards. Baftc it 
every day with the pickl’d for a fortnight, and then hang it in wood 
fmoke for a fortnight. You may boil it, or parboil it utod roall if. 
I11 this pickle you may do ttfo or thfec tongues, ora piece of 
porkv. 

To make Beef Hams. * 

You mull take the leg of a fat, but fmall beef, the fat Scotch or 
Welch cattle is bell, and cut it ham iafhiun. Take an -ounce of 
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an ounce of falt ? petre, a pound of common- faff, and a 
pound of coarfe fugar (this quantity for about fourteen or fifteen 
pounds w eight,- and io accordingly, if you pickle the wjhole quar : 
te$) rub ityyith the above ingredients, turn it every day, and bade 
it well with the pickle for a month : Take it out and roll ff in bran 
or faw dud, then hang it in wood-finoke, where there is bu-t little 
fire,* and a condant irnoke for a mon^ ; then take it down* and 
bang it in a dry place, not hot, and keep it- for-uie rv You may cut 
aj)iece off as y9u have -occafion, and eit her boil it or cut it }n rafh- 
ers, and broil it with poached eggs, or boil a piece, /and it eats hoo 
cold, and will {hiver like Dutch beef. After this beef is done, you 
may do a thick briicuit of beef in the fame pickle. Let it lay a 
month, rubbing it every day With the pickle/ theh boil it till it is 
tender* hang ff in a dry place, and it eats finely cold cut ffi flices on, 
a plate. ^ It is a pretty thing for d fide-difli, or fgr fupper. ‘ A 
fhotiider of mutton- laid’ in this pickle a \vcek, : hung in wood fmoke 
two or three days, ahd then foiled with cabbage, is very good, 

* ' . . . ’ maty Mutton Hams, 

You muft .take a.fiiiid-quartey of mutton, ci?t it like a ham, take 
bnc ounce of ialt-petre, a pound of coarfe fugar, a pound:of common 
fait ; mix them and rub your ham, lay it in a hollovv tray with the 
fluff downwards, bade it every day for a fortnight, then roll it in 
fawduff, and hang it in the wood-fmoke a fortnight ; then boil itj 
and hang it in. a dry .place* and cut b out in rafhers. It don’t cat 
yye]l boiled, but eats finely broiled. _ 

* *: . / r 9 make Porjt JJa?ns. 

You muff take a fat hind-qusprt^r of pork, and cut off a fine ham. 
Take an ounce of falt-petre, a pound of ccarfe fugar, and a-pound 
of common fait ; mix all together, and rub it well. Let it lie a 
month in this pickle, turning and bailing it every day, then hang 
it in wood-fmoke as you do your beef in a dry place, fo as no heat 
4>ome$ to it ; and if you keep them long, hang them a month or 
two in a damp place, fo tfyat they \yill be mouldy, and it vyill mak$ 
then? cut fjne and ftiorr. Never lay thele hams in water till you 
boil them, and then boil them in a copper, if you have one, or the 
biggeff pot vou have. Put them in the cold water, ancl let thejjp 
{jc four op ffvc hours before they boil. Skim the pot well and of- 
ten, till it boils. If it is a very largfe one, two hours will boil it; 
if a finall one, an hour and a half will do, provided it be a great 
while before the water boils. Take it up half an hour before din- 
ner, pttl l off the fkin, and throw rafpings finely lifted all over. 
Hold a red-hot fire-fhovtl ove* it, and when dinner is ready take 
a few rafpings in -a iiere and frft all over the difh ; tffen lay in your 
ham, and with your finger make fine figures round the edge of the 
difh. Be fure to boil your ham in as much water as you can, and 
to keep it fkimining all the time till it boils. It miffl be at leal! 
four hours before it boils. ' ' 

This pickle does finely for tongues, afterwards to lie in it a fort- 
night, and then lnmg in the wood-fmoke a fortnight, or to boil 
them out of the pickle. 
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* Yorkfhire is famous for hams; ami the reafon is this : TbehrfeJ* 
is iriuch finer than ours in London, it is a large clear fait, and give* 
the meat a fine fiavoit. I ufed to have it from Maiding in fifiex, ' 
and that fait will make any ham as fine as you can defire. Iris by 
much the beft fait, for falting of meat. A deep hollow wooden tray 
i9 better than a pan, becaufe the pickle fwells beft about it. 

When you broil any of thefe hams in flices or bacon, have 
fome bailing water ready, and let the dices, lay a minute or tw0 
in the water j then broil them, it takes out the fait, and make* 
them eat finer. 



To make Bacon , 



Take a fide of pork, then take off all the infide fat, lay it o* 
a long board or drafter, that the blood m*y ran away, rub it well 
with lalt on both Tides, let it lve thus a week ; then take a pint of 
bay fait, a quarter of a pound of falNpetre, beat them fine, tw# 
pounds of coarfe fugar, and a quarter of a pefk of common fait. 
Lay your pork in fomething that will hold the pickle, and rub 
it well with the, above ingredients. Lay the fkinny fide dowp* 
wards, and bafte it every day with the pickle for a fortnight $ 
then hang it in wood-fmoke as you do tne beef, 'and afterwards 
hang it in a dry place, but not hot. You are to obferve, that 
all hams and bacon ffiould hang clear from evpy thing, ^nd nof 
againft a wall. 

Obferve to wipe off all the old fait before you put it into this 
pickle, and never keep bacon or hams in a hot kitchen, or in 4 
room where the fun comes. It makes them all rufty. 

To f&vc potted Birds, that begin to be bad • 

I have feen potted birds which have come a great way, often 
fmell fo bad, that no body could bear the fmell for the rankneft 
pf the butter, and by managing them in the follow* ng manner, 
have made them as good as ever was eat. 

Set a large fauce-pan of clean water on the fire '; when it boilsjj 
take off the butter at the top, then take the fowls out one by one, 
throw them into that fauce-pan of water half a minute, whip it 
put, and dry it in a clean cloth infide aud out ; fo do alj till they 
are quite done. Scald the pot clean ; when the birds are quite 
cold, fcafon them with mace, pepper apd fait to your mind, put 
theni down clofe in the pot, and pour clarified butter over them. 



To pickle Mac hr el, call'd Caveach . 

Cut your mackrel into round pieces, and. divide one into five 
or fix pieces : To fix large raackrd, you mtiy take* one ounce of 
beaten pepper, three large nutmegs, a little mace, and a handful 
of fait. Mix your fait ambbeaten fpice together, then make twq 
or three holes in each pieep, aud thruft the feafoning into the holes 
with your finger, rub the piece all over with the feafoning, fry 
,t fem brown in oil, and lt< them ftand till they are cold; theq 
~ut them into vinegar, and cover them with oil. They will keep 



£ 



cjl covered a great while, and are delicious. 
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CHAP. XIV. 



Of PIC K L I N G. 

To pickle M r alnuts Green . 

T AKE the largeft and cleareft you can get, pare them as 
thin as you can, have -a tub of fpring-water Hand by you, 
;*nd throw them in as you do them. Put into the water a pound 
- of bay-fifit, let them lye in that water twenty-four hours, take 
them out of the water, then put them into a ftone jar, and between 
every layer of walnuts, lay a layer of vine leaves at the bottom 
and top, and fill it up with cold vinegar. Let them Hand all 
liight, then pour the vinegar from them into a copper or bell- 
tfnetal fkil let, with a pound of bay-falt ; fet it on the fire,' let it 
hoil, then pour it hot on your nuts, tie them over with a woolen 
doth, and let them ftand a week ; then pour that pickle away, 
rub your nuts clean with a piece, of flannel ; then put them again 
in your jar, with vine leaves as above, and boil frefh vinegar. 
Put into your pot to every gallon of vinegar, a nutmeg diced, 
cut fpur large races of ginger, a quarter of an ounce of mace, the 
fame of cloves, a quarter of an ounce of whole black pepper, 
iit-he like of ordingal pepper ; then pour your vinegar boiling hot 
on your walnuts, apd cover them with a woolen cloth. Let it 
ftand three or four days, fo do two or three times ; when cold, 
put in half a pint of muftard-fecd, a large flick of horfe-radifh 
sliced, tie them down clofe with a bladder and then with a leather. 
They will be fit to eat in a fortnight. Take a large onion, flick 
t the cloves in, and lay in the middle of the pot. If you do them 
T for keeping, don’t boil your vinegar, but then they will not be fit 
,to eat under fix months : and the next year you may boil the 
.pickle this way. They will keep two or three years good and firm. 
To pickle Walnuts Mljite* 

Take the largeft nuts you can get, juft before the fhell begin* 
to turn, pare them very thin till the white appears, and throw 
them into fpring-water, with a handful of fait as you do them. 
Let them ftand in that water fix hours, lay on them a thin board 
.to keep them under water, then fee a ftew-pan on a charcoal fire, 
with clean fpring-water, take your nuts out of the other water, 
and put them into the ftew-pan. Let them flmmer four or five mi- 
nutes, but not boil ; then have ready by you a pan of fpring- 
water, with a handful of white fait in it, ftir it with your hand 
till the fait is ihelted, then take your nuts out of the ftew-pan 
with a wopden ladie, and put them into the cold water and fait. 
Let them ftand a quarter of an hour, lay the board on them as 
before ; if they are not kept under the liquor they will turn black, 
then lay them on a cloth, and cover them with another to dry ; 
the*; carefully wipe them with a foft cloth, put them into your 
Jar or glafe, with fomc blades of mace, and nutmeg fiiced thinl 
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Mix your fpice between your nuts, and pour difiilled vinegar over 
them; tirft let y >ur glafs be full of nuts, pour mutton fat ove* 
them, and tie a bladder, and then a leather. 

To pickle Walnuts Hack, 

You muft take large full-grown nuts at their -full growth, be- 
fore they are hard, lay them in fait and water ; let them lye two 
days, then fhift them into frefb water ; let them lye two days 
longer, then fhift them again, and let them lye .three days ; jhen 
take them out ot the water, and put them into your pickling-pipt. 
When the pot is half full, put in a large onion thick with cloves. 
To a hundred of walnuts, put in half a pint of muftard-feed, 
a quarter of an ounce of macc, half an ounce of black pepper^ 
half an ounce of all-fpice, fix bay-leaves, and a flick of horfe- 
radifh ; then fill your pot, and pour boiling vinegar over them. 
Cover them with a plate, and when they are cold tie them down 
with a bladder and leather, and they will be fit to eat in two or 
three months. The next year, if any remains, boil up your 
vinegar again, andfkimit; when cold, pour it over your wal- 
huts. This is by much the bed pickle for ufe ; therefore you 
may add more vinegar to it, what quantity you pleafe. If you 
pickle a great many walnuts, and eat them fart, make your pickle 
for a hundred or two, the reil keep in a llrong brine of fait and 
water boiled till it will bear an egg, and as vour por empties, 
fill them up with thofc in the fait and water. Take care they are 
covered with pickle. 

In the' fame manner vou may do a fmaller quantity ; but if you 
can get rap vinegar, ufe that inflead of fait and water. Do them 
thus ; put your nuts in the pot you intend to pickle them in, 
throw in a good handful of fait, and fill the pot w rh ran vine- 
gar. Cover it clofe, and let them (land a fortnight ; then pour 
them out of the pot, wipe it clean, and juft riib the nuts with a 
coarfc cloth, and then put them in the jar with the pickle as above. 
If you have the bell fugar- vinegar of your own making, you need 
not boil it the firfl year, but pour it on cold ; and ‘the next year, 
if any remain, boil it up again, lkim it, put frefh fpices to it, 
*nd it will do again. 

To pickle Gerkbis . 

Take what quantity of cucumbers you think fit and put them 
in a fionc jar, then take as much fpring-wnter as you think will 
dover them : To every gallon of water, put as much fait as will 
make it bear an egg : fet it on the fire, and let if boil two or three 
minutes, then pour it on the cucumbers and cover them with a 
Woolen cloth, and over that a pewter difh ; tic them down clofe, 
and let them fland twenty-four hours, then take them out, lay 
them in a cloth, and another over them to dry them. When 
they are pretty dry, wipe your jar out with a dry cloth, put your 
cucumbers in, and with them a little dill and fennel, a very fmall 
quantity. For the pickle, to every three quarts of vinegar, one 
quart of fpring-watcr, till you think you have enough to cover 
them ; put in a little bay-fiilt and a little white fait, but not too 

much 



Digitized by CjOOQle 




made FL A bN 0*} E A S.Y, «o| 

much# To every gallon of pickle, put one nutmeg cut quar- 

ters, a quarter of an ounce of cloves, a quarter of an ounce of 
inace, a quarter of an ounce of whole pepper, and a large race pf 
■ginger diced ; boil all the fe together in a bell-metal or copper* 
pot, pour it boiling hot on your cucumbers, and cover them as 
before. Let them ftand two days, then boil your pickle again, and 
pour \t On as' before, do fo a third tjme ; when they arc cold cover 
them with a bladder and then a leather. Mind always to keep 
your pickle dole cover’d, and never take them out with any thing 
Jmt a wooden fpoon, *01* one for the purpofe. This pickle wiU 
jlo the next year, only boiling it up again. 

You arc to obierve to put the fpice in the jq,r with the cucum- 
ber^, and only boil the vinegar, water and l’alt, and pour over 
them. The boiling pf your fpice in all pickles ijpoils them* and^ 
Jofes the line davour of the lpice. 

To pickle large Cucumbers in Slices . 

/ Take the large cucumbers before they are too ripe, dice them 
the thicknels of crown-pieces in a pewter dilb; To every dozen of 
cucumbers dice two large onions thin, and fo on till you hav« 
filled your dilh, with a handful of fait between eve*y row ; then 
cover them with another pewter dilh, and let them ftand twenty 
four hours, then put them in a cullender, and let then* drain 
very well ; put them into a jar, cover them over with white 
wine vinegar, and let them ftand four hours ; pour the vinegar 
from them into a copper lauce-pan, and boil it with a little fait ? 
put to the cucumbers a little mace, a little whole pepper, a large 
race of ginger diced, and then pour the boiling vinegar on# 
Cover them dole, and when they arc cold, tie them down. They 
will be fit to eat in two or three days. 

To pickle Afparagus. 

Take the larged: afparagus you can get, cut off .the white 
cn 4 s, and wadi the green ends in fp ring -water, then put* them 
in another clean water, and let them lye two or three hours' in it 
then have a large broad dew-pan full of fpring-water, with a 
good large handful of fait; fet it on the fire and when it boils 
put in the grafs, not tied up, but loofe, and not too many at a 
time, for fear you break the fields. Juft feald them, and no more, 
take them out with a broad fkimmer, and lay them on a cloth xd 
cool. Then for your pickle: To a gallon of vinegar put one 
quart of fpring-water, and a handful of bay -lalt ; let them boil, 
then put your afparagus in your jar ; to a gallon of pickle, two 
nutmegs, a quarter of an ounce of mace, the fame of whole 
white pepper, and pour the pickle hot over them. Cover them 
with a linen cloth three or four times double, let them ftand a 
week and boil the pickle. Let them ftand a week longer, boil 
t}ie pickle again, and pour it on hot as before. When they are 
cold, cover them up clofe with* a bladder and leather. 

To- pickle Peaches . 

Take your peaches when they arc in full growth, juft before 
they turn to be ripe; be fure they are not bruifed : the*'* *ake. 
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fp^ng- water, as much as you think will cover them : make i* 
fait enough to bear an egg, with bay and common fait, an equal 
quantity each ; then put in your peaches, and lay a thin board 
over them to keep them under the water. Let them ftand three 
days* and then take them out and wipe them very carefully with 
a nne loft cloth, and lay them in your glafs or jar, then take as 
much white wine vinegar, as will fill your glafs or jar : to every 
gallon put one pint of the beft well made muftard, two or three 
heads of garlick, a good deal of ginger fliced, half an ounce of 
cloves, mace, and nutmeg ; mix your pickle well together, and 
pour over your peaches. Tie them ciofe with a bladder and leather, 
they will be fit to eat in two months. You may with a fine pen- 
knife cut them a-crofs, take out the ftone, fill them with made 
mu (laid and garlick, ?nd horfe-radifh, and ginger ; tie them toge- 
ther. 

* To x pickle Radijh-Peds. 

Make a ftrong pickle, with cold fpring-water and bay-falt, 
ftrong enough to bear an egg, then put your pods in, and* lay a 
thin board on them, to keep them underwater. Let them Hand 
ten days, then drain^hem in a fieve, and lay them on a cloth to 
dry ; then take white wine vinegar, as. much as you think' will 
Cover them, boil it, and put your pods in a jar, with ginger f 
mace, cloves, and Jamaica pepper. Pour your vinegar boiling 
hot on, cover them with a coarfo cloth , three or four times double, 
that the fleam may come through a little, and let them ibmdf two 
/days. Repeat this two or three times $ when it is cold, put in 9 
pint of mutf *nd fome horfe-radifh ; cover Jt clofe. 

To pickle French Beans. 

JPickle your beans as you do the gerkins. . 

To pickle Caxhflowjcrs. 

Take the l^rgefi and fineft you can get, cut them in little 
pieces, or more properly puli them into little pieces, pick the 
lmall leaves, that gjrow in the fiowers clean from them ; then have 
a broad flew -pan on the fire with fpring-water, and when it boils, 
put in your fiowers, with a good handful of white fait, and juit 
let them boil up very quick $ be fure you don’t let them boil above 
one minute ; then take them out with a broad flice^ lay them on 
a cloth and cover them with another, and let them lye fill they 
are quite cold. Then put them in yourwide-mouth’d bottles, with 
fwo or three blades of mace in c'^tch bottles and a nutmeg fliced 
thin ; then fill up your bottles with diflilled vinegar, cover them 
over with mutton fat, over that a bladder, and then a leather. 
Let them Hand a month before you open them. 

If you find the pickle tafte fweet, as may be it will, pour off 
the vinegar, and put frelh in, the fpiee will do again. In a fur: - 
night, they will be fit to eat, Obferve to throw them out of the 
boiling water into cold*, and then dry them. 

To pickle Beet Boot. 

Set a pot of fpring-water on the fire, when it boils, put in 
your b?ets, and let them boil till they are tender, then peel 
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them with cloth, and lay them in a ftoirajar : take three quart* 
of vinegar, two of fpring.-water, and dp fo till you think you havf* 
Enough to cover your beets. Put your vinegar and water io ^ 
jpan, and fait to your tafle $ flir it well together, till the fait is atf 
melted, then pour them on the beets, and cover it with a bladder. 
Pp not boil the pickle* 

To pickle White Plumbs. 

Take the large white plumbs, apd if they have ftalks, let 
them remain on ; and do them as you do your peaches. 

To pickle Nefiarines and Apricots . 

They are done the fame ^s the peaches. All thefe flronj£ 
pickle9 yrill wafle with* the keeping, therefore you ipuft fill thpn* 
up with cpld vinegar. 

To pickle Onions. 

Take your onions when they are dry enough to lye up ii| 
your houfe, fuch as are about as big as a large walnut ; or you 
fray do fome as fmall as you pleafe. Takeoff' only the outward dry 
coat, then boil them in one water without fhifting, till they be- 
gin to grow tender, then drain them through a pullender, and 
let them cool; as foon as they are quite cold, flip off two out- 
ward coats or fkins, flip them till they look white from each other* 
rub them gently with a fine foft linen cloth, and lay them on a 
cloth to cool. When this is dpne, put them into widc-mopth’d 
' glaffes, with about iix or eight bay -leaves. To a quart of onions* 
? quarter of an ounce of mace, two large races of gingpr fliced ; 
all thefe ingredients muft be interfperfed here ana thefe, in the 
glaffes among the onions, then boil to each quart of vinegar two 
ounces of bay -fait, fkim it well as the the fkim rifes, and let it 
fland till it is cold ; then pour it into the glafs, cover it clofe 
yvith a wet bladder dipped in vinegar, and tie them down. They 
will eat welt, and look white. As the pickle wafle$, fill them 
with cold vinegar. 

To pickle Lemons • 

- Take twelve lemons, ferape them with a piece of broken glafs* 
then cut them crofs in two, four parts downright, but not quite\ 
through, but that they will hang together : then put in as much 
' fait as they will hold, rub them well, and flrew them over with 
fait. Let them lye in an earthen difh for three days, and turn 
them every day. Then flit an ounce of ginger very thin, and falted 
for three daysf, twelve cloves of garlick, parboiled and falted 
three days, a fmall handful of muftard-feeds bruifed and fearchecl 
through a hair-fieVe, and fome red India pepper ; take your lemons 
out of the fait, fqueeze them very gently, put them into a jar, 
with the fpice and ingredients, and cover them with the oeft. 
jvhite wine vinegar. Stop them up very clofe, and in a raonth f $ 
fjme they will be fit to eat. 

To pickle mujhrooms White. 

Take fmall buttons, cut and prime them at the bottom, walk 
ftjeiq with a bit of flannel through two or three waters, then 
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fee on the fire in a dew-pan fpring-water, and a fraalf Handful of 
felt ; when it boils, pour your mufhrooms in. Let it boil three 
wr four minutes : then throw them into a cullender, lay theip 
a Jincn cloth quick, and cover them with another. 

• To make Pickle for Mujbrooms . 

Take a gallon of the bed vinegar, put it into a cold diM t 
To every gallon of vinegar, put half a pound of bay-falt,’ a quar- 
ter of a pound of mace, a quarter of an oivnee of cloves, a nut- 
meg cut into quarters, keep the top of the dill covered with 3 
wet cloth. As the cloth dries, put on a wet one ; don’t let the 
fire be too Large, led you burn the bottom of the Hill. Draw ,it 
as lqng as you tade the acid, and no longer. When you fill your 
bottles, put in your mufhrooms, here and there put in a few blades 
of mace, and a dice of nutmeg ; then fill the bottle with pickle, 
and melt lomc mutton far, drain it, and pour over it. It will keep 
them better than oil. 

You mud put your nutmeg over the fire in a little vinegar, an<f 
give it a boil. While it is hot, you may dice it as you pkafe. 
When it is cold, it will not cut ; for it will crack to pieces. * 

Note, In the 19th chapter, at the end of the receipt for making 
vinegar, you will fee the be# way of pickling mufhrooms, only 
they will not be fb white, 

To fickle Codlings * 

When you have greened them as you do your pippins^ and 
fhey are quite cold, with a fmathfcoop very carefully take off the 
Cj<e as whole as you can, fcoop out the core, put in a clove of 
garlick, fill it up with muftard-feed, lay on the eye again, and 
put them in your glades, with the eye uppermod. Put the fame 
pickle as you do to the pippins, and tie them down clofe. 

To fickle Red Currants . 

1 They are done the fame way. as barberries. 

To fickle Fennel • - 

Set fpring-water on the fire, with a handful of fait ; when 
k “boils, tie your fennel in bunches, put them into the water, 
juft give them a feald, lay them on a cloth to dry ; when cold, 
put it m a glafs, with a little mace and nutmeg, fill it with cold 
vinegar, lay a bit ot green fennel on the top, and over tliat a 
Hadder and leather. ; 

To pickle Grafes . 

Get grapes at the full growth, but not ripe, cut them in 
fmair bunchfes fit for garnifhing, put them in a done jar, "With 
vine-leaves between every layer of grapes; then take as much 
fpring-water as you think will cover them, put in.a pound of Bay- 
ialt' and as much Tvhite felt as will make it bear an egg. Dry 
your Bay- felt and pound it, it will melt the fooner, put it into a 
bell meial, or copper pot, boil it and fkim it very well ; as it 
boils, take all the black feum qff, but not the white fkim. When 
k fees boiled a quarter of an hour, let it Hand to cool and fettle ; 
when it is almoft cold, ppur the. clear liquor on the grapes, laj; 
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*ine -leaves on the top, tie them down clofe with a linen cloth* 
and cover them with a difh. Let them ftand twenty-four hours j 
then. take them out, and lay them on a cloth, cover them over, 
tvith another, let them he dried between the cloths, then taketwo 
quarts of vinegar, one quart of fpring-water, and one pound of 
coarfe fugar. Let it boil a little while, fkim it as it boilr very* 
clean, let it {land till it is quite cold, dry your jar tutrh a cloth, 
put frefli vine-leaves at the bottom, and between every bunch of 
grapes, and on the top ; then pour the clear off the pickle on thd 
grapes, fill your jar that the pickle may be above the grapes, tie 
a thin bit o t board in -a piece of flannel, lay it on the top of the 
jar to keep the grapes under the pickle, tie them down with a 
gladder, and then a leather ; take them out with a wooden fpoon. 
Be fure to make pickle enough to cover them* 

*• " ! ■ To pickle BaHeiries. ■ 

Take of white wine vinegar and water, of each an equal 
quantity : to every quart of this liquor, put in half a pound of 
fixpenny lugar, then pick* the worft of your barberries, and put 
into this liquor, and the beft into glafFcs ; then boil your pickle 
with thevforft of your barberries, and fkim it very clean,^ Boil k 
till it looks of a fine colour, then let it fland to be cold before’ you 
ftrain ; then ftrain it through a cloth, wringing it to get all the 
Colour you can from the barberries. Let it fland to cool and fet- 
tle, then pour it clear into the glaffcs in a little of the pickle, 
boil a little fennel ; when cold, put a little bit at the top of 
the pot or glafs, and cover it clofe with a bladder and leather* 
To every half pound of fugar, put a quarter of a pound of 
white fait* 

: To pickle 'Red Cabbage. 

Slice the cabbage thin, put to.it vinegar and fait, and an 
ounce of all-fpiee cold.; cover it clofe, and keep it for ufe. It if 
i pickle of little ufe y but tor garnifhing of difhes, fallads and 
pickles, though fome" people are fond of it. 

• To pickle Golden Pippins. 

Take the fifiefl pippins you can get, free from fpots and 
bruifes, put them into a prelerving-pan of cold fpting water, and 
fet them on a'charcoal fire. Keep them turning with a wooden 
fpoori, till they will peel ; do not let them boil. When they 
are boiled, peel them, and put them into the water again, with z 
quarter of a pint of the beft vinegar, and a quarter of an ounce 
of alium, cover them very clofe With a pewter-difli, and fet them 
on the charcoal fire again, a flow fire not to boil. Let iherfi 
Hand, turning them flow and then till they look green, then take 
Sherri out, -and lay them on a cloth to cool ; when cold, make 
yotir pickle as for the peaches, only inflead of made muftard; 
this mhft be muftard-feed whole. Cover them clofe, and f keep 
them for ufe. 

/ » 
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yi fickle $ tertian- Buds and Limes , you pick them off the Limi-trees tii 
the Summer . 

Take new ftertian-feccls or limes, pickle them when large* 
have ready vinegar, with what fpice you pleafe, throw them in* 
a nd flop the bottle clofe. 

To pickle Oyjlers, Cttckks and M;ffelt. 

Take two hundred of oyflers, the neweft and beft you can get, 
be careful to fave the liquor in feme pan as you open them, cut 
off .the black verge, faring the red, put them into their own 
liquor, then put all the liquot and oyfteft ihto a kettle,- boil them 
about half an hour, on a very gentle fire, do theixl very {lowly; 
ikimming them as the feum riles, then take them off the fire, 
take out the oyfters, ftrain the liquor through a fine cloth, then 
put in the oyfters again ; then take out a pint of the liquor 
ivhilft it is hot, put thereto three quarters of an ounce of mace; 
and half an ounce of cloves. Tuft give it one boil, then put it to 
the oyllers, and ftir up the fpices well aniong the oyfters, then 
put in about a fpoouful of fait, three quarters of a pint of the 
beft white wine vinegar, and a quarter ot an ounce of whole pep- 
per ; then let them ftand till they be cold, then put the oyfters as 
many as you well can into a barrel, put in as much liquor as the 
barrel will hold, letting them fettle a while, and they will foon be 
fit to eat, or you may put them into ftone jars, cover them clofe 
with a bladder and leather, and be fure they be quite cold before 
you cover them up. Thus do cockles and muffels, only this; 
cockles are fmall, and to this fpicc you muft have at leaft two 
quarts, nor is there any thing to pick off them. Muffels you 
muft have two quarts, take great care to pick the crab out under 
the tongue, and a little fus which grows at the root of the tongue* 
The two latter, cockles and muffels, muft be wafhed in feveral 
ivateis, to clean them from the grit, put them in a ftew-^pan by 
themfelves ; cover them clofe, and w'hen they iare open, pick them 
out of the fhells and ftrain the liquor. 

To pickle young Suckers f of young Artichokes y before the Leaves 

are hard. 

Take young fuckers, pare them very nicely, all the hard 
ends of the leaves and ftalks, juft* feald them in fait and water, 
and when they are cold put them into little glafs bottles’, with 
two or three blades of large mace and a nutmeg fliced thin, fill 
them either with diftilled vinegar, or the fugar vinegar of your 
own making, with half fpring- water. 

To pickle Artichoke-Bottoms. 

Boil artichokes till you can pull the leaves off, then take off 
the chokes, and cut them from the ftalk ; take great care you 
don’t let the knife touch the top, throw them into fait and water 
for an hour, then take them out and lay them on a cloth to drain, 
then put them into large wide- mouth’d glaffcs, put a little mace 
and fliccd nutmeg between, fill them either with diftilled vinegar, 
2 or 
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or your fugar vinegar and fpring -water ; cover them with mutton 
fat try’d, and tie them down with a bladder and leather* 

To fickle Samphire . 

Tak* the iaraphire that i« green, lay it ^ ft- clean pan, throw 
two or three handfuls of fait over, and cover if with fpring water# 
Let it lie twenty-four hours, then put it into a dean brafs fauce- 
pan, throw in a handful of fak,. and cpver it with good vinegar. 
Cover the pan clofe, and fet it over a very flow fire y let it 
till it is juft green and crifp, then take it off in a moment, jfcr 
if it ftands to be foft it is fpoiled ; put it in your pickling-pot, and 
cover it clofe, When it is cold, tie it down with a bladder and 
leather, and keep it for ufe. Qr you may keep it all the year, 
in a very ftrong brine of fait and water, and throw if into vinegar 
juft before you ufe it. 

Elder-Shoots, in imitation Bamboo . 

Take the largeft and youngeft fhoots of elder, which pot out m 
the middle of May, the middle ftalks are moft tender and biggeft ; 
the fmall ones not worth doing. Peel off the outward peel oc 
ikin, and lay them in a ftrong brine of fait and water tor one 
night, then dry them in a cloth, piece by piece. In the mean 
time, make your pickle of half white wine, and half beer vine- 
gar : to each quart of pickle, you imift put an ounce of white 
or red pepper, an ounce of ginger lliced, a little mace, and a 
few corns of Jamaica pepper. When the fpice has boiled in the 
pickle, pour it hot upon the fhoots, ftop them clofe immediately, 
and fet the jar two hours before th* fire, turning it often. It i$ 
as good a way of greening pickles, as often boiling ; or you may 
boil the pickle two or three times, and pour it on boiling hor, 
juft as you pleafe. If you make the pickle of the fugar vinegar, 
you muft let one half be fpring-water. You have the receipt far 
this vinegar, in the 19th chapter. 

* Rules to be ob£rwd in Pickling. 

Always ufe (tone jars for all forts of pickles, that require hot 
pickle to them. The firft charge is the leaft, for thefe not only 
laft longer, but keep the pickle better ; for vinegar and fait wiil 
penetrate through all earthen veflela, ftone and glafs is the only 
thing'to keep pickles in. Be fure never to put your hands in to 
take pickles out, it will foon fpoil it. The beft way is, to every 
pot tie a wooden fpoon full of little holes, to take the pickles 
opt with. 
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CHAP. XV. 

r t> F MAKING CAKES, ice. 



; make a Rich Cake . 

T AKE four pounds of flour well dried and lifted, feven pound* 
of currants waflied and tubbed, fix pounds of the beft freflV 
buftrfr, two pounds of Jordan almonds blanched, and beaten with 
orange flower water and lack till they are fihe, then take four 
founds of eggs, put half the whites away, three pounds of double-* 
refrned fiu gar beaten and fitted, a quarter of $n ounce of mace, 
the fame of cloves and cinnamon, three large nutmegs, all beaten- 
fine, a little ginger, half a pint of fuck, half a pint of right - 
French brandy, fweet-meats to your liking, they muft be orange, 
kmon, and citron. Work your butter to a cream with your 
hands before any of your ingredients are in, then putin yourfugar 
and mix it well together ; lot your eggs be well beat and ftrained 
through a lieve, work in your almonds firlly then put in -your 
eggs* beat them all together till they look white and thick, then 
put in your lack, brandy and fpices, fliake yoAir flour in by de-*- 
grees, and when your oven is ready, put in your currants and / 
fweet-meats as you put it in your hoop. It will take four hours" 
baking in a quick oven. You mull keep it beating with your hand 
all the while you are mixing of it, and when your currants are 
well wrath cd and cleaned, let them be kept before the fire, fo that 
they may go warm into your cake. This quantity will bake belt 
in two hoops. . 

To la a great Cake. 

Take the whites of twenty -four eggs, and a pound of doubles ’ 
refined l'u gar beat and lifted fine; mix both together in a deep 
earthen pan, and with a.^vilk w ilk it well for two or three hours 
together till it looks wtyte and thick, then tvith a thin board or. 
bunch of leathers fpread it all over the top and (ides of the cake ; 4 
let it at a proper ditlahdc before a good clear Are, ahd keep turn-, 
ing it continually for fear of its changing colour ; but a cool 
oven is bed, and an hdur will harden it. You may perfume tba 
icing with what perfume you pl’cafe. 

To make a pound Cake ♦ 

Take a pound of gutter, beat it in an earthen pan with your 
hand one way, till it is like a fine thick cream, then have ready, 
twelve eggs, but half the w hites ; beat them well. And beat therii 
tip with the butter, a pound of flodr beat in it, a pound of fifgar* 
and a tew carraways. tieat it ali well together for an hour with 
your hand, or a great wooden fpooil, butter a pan and put it iii* 
and then bake it an hour in a quick oven. 

For change, you may put in a pound of currant* clean wafhed 
and picked. 
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7o make a cheap Seed Cake, 

You muft take half a peck of flour, a pound and a half of butter, 
put it in a fauce-pan with a pint of new milk, fet it on the Are, 
take a pound of fugar, half an ounce of all-fpice beat fine, and 
mix them with the flour. When the butter is melted, pour the 
milk and butter in the middle of the flour, and work it up like 
palte. Pour in with the milk half a pint of good ale yealf, fet 
it before the fire to rife, juft before it goes to the oven. Either 
put in fome currants or car ra way -feeds, and bake it in a quick 
oven. Make it into two cakes. They will take an hour and a 
half baking. 

7*0 make a Butter Cake . 

You muft take a difh of butter, and beat it like cream with 
your hands, two pounds of fine fugar well beat, three pounds of 
flour well dried, and mix them in with the butter, twenty-four 
eggs, leave out half the whites, and then beat all together for an 
hour. Juft as you are going to put it into the oven, put in a 
quarter of an ounce of mace, a nutmeg beat, a little fack or 
brandy, and feeds or currants, juft as you pleife. 

To make Ginger -bread Cakes . 

.Take three pounds of flour, one pound of fugar, one pound 
of butter rubbed in very fine, two ounces of Ginger beat fine, a 
large nutmeg grated ; then take a pound of treacle, a quarter of 
a pint of cream, make them warm together, and make up the 
bread ftiff ; roll it out, and make it up into thin cakes, cut them 
out with a tea-cup, or final 1 glals, or roll them round like nuts, ' 
and bake them on tin plates in a flack oven. 

To make a fine Seed or Safi'ron Cake . 

You muft take a quarter of a peck of fine flour, a pound and 
a half of butter, three ounces of carruway feeds, fix eggs beat 
Weil, a Quarter of an ounce of cloves and mace beat together 
very fine, a pennyworth of cinnamon beat, a pound of fugar, a 
pennyworth of role water, a pennyworth of iaflVon, a pint and a 
half of yeaft, and a quart of milk; mix it all together lightly 
with your hands thus: firft boil your milk and butter, then fkim 
off the butter, and mix it with your fleur and a little of the 
milk; Air- the yeaft into the reft and ft rain it, mix it with the 
flour, put in your feed and fpice, rofe water, tindfure of laf- 
fron, fugar and eggs ; beat it all up well with your hands lightly, 
and bake it in a hoop or pan, but be fure to butter the pan well. 
It *vill take an hour and a half in a quick oven. You may leave 
out the feed, if you ehufe it, and I think it rather better with- 
out it, but that you muft do as you like. 

To make a rich Seed Cake , called the Nan’s Cake . 

You muft take four pounds of the fineft flour, and three 
pounds of double-refined fugar beaten and fifted ; mix them to- 
gether, and dry them by the fire till you prepare your other ma- 
ttrials. .Take four pounds of butter, beat it with your hand till 
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it is foft like cream,. then beat thirty-five eggs, leave out fixteen- 
whites, lira in off your eggs from the treads, and beat them and 
the butter together till all appears like butter. Put in four or five 
fpoonfuls ofrofe or orange-flower water, and beat again ; then 
take your floor and fugar, with fix ounces of carraway-feeds, and < 
flrew them in by degrees, beating it up all the time for two 
hours together. You may put in as much tinfture of cin- 
namon or amber-greafe a?- you pleafe ; butter your hoop, and 
let it ftand three hours in a moderate oven. You muft obferve 
always in beating of butter to do it with a cool hand, and beat it 
always one way in a deep earthen difli. 

To make Pepper Cakes . 

Take half a gill of fack, half a quarter of an ounce of whole 
white pepper, put it in and boil it together a quarter of an hour, 
then take the pepper out, and put in as much double refined 
fugar as will make it like a palte, then drop it in vvhat fhape you; 
pleafe on plates, and let it dry itfelU 

To make Portugal Cakes . 

Mix into a pound of fine flour, a pound of loaf fugar beat 
and fifted, then rub into it a pound of pure fweet butter, till- 
it is thick like grated white bread, then put to it two fpoonfuls 
of rofe water, two of fack, ten eggs, whip them very well with 
a wifk, then mix into it eight ounces of currants, mix’d all well 
together ; butter the tin pans, fill them but half full, and bake 
them f if made without currants they’ll keep half a yetfr j add a 
pound* of almonds blanched, and beat with role-water as above,, 
and leave out the flour. Thefe are anotherfort and* better. 

To make a pretty Cake . * 

Take five pounds of flour well dried, one pound of fugar, half# 
an ounce of mace, as much nutmeg, beat your fpice very fine, 
mix the fugar andfpite in the flaitr, take twenty-two eggs, leave 
out fix whites,, beat'them, put a pint of ale yeaft and the eggs 
in the flour, take nvo pounds and a half of frefh butter,' a pint 
and a half of cream, fet the cream and butter over the fli c, till 
the butter is melted, let it fland till it is' blood -wal'iri, before yon 
put it into the flour, fet it an hour by the tire to rile, then put 
in feven pounds of currants, which muff be plumped .in halt, a 
pint of brandy,, and three quarters of a pound of candied pccl$. 
It mufl: be an hour arid a quarter in the oven. You mult put 
two pounds of chopped ’raiflns in the flour, and a quarter of a pint 
of fack. When you put the currants in, bake it in a hoop. 

To make Ginger-Bread. 

Take three quarts of flue flour, two ounces of beaten ginger, 
a quarter of an ounce of nutmeg, cloves, and mace beat flne,- 
but moft of the lafl ; mix all together, three quarters of a pound 
of fine fugar, two pounds of treaklc, fet over the, fire, but don’t 
let it boil ; three quarters of a pound of butter melted in the 
treakle, and forrie candied lemon and. orange-peel cut fine, mix 
# all iiufe together well. An hour will bake it in a quick oven. 

2 ' To’ 
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7 o make little Fine Cake*. 

' One pound of butter beaten to cream, a pound and a quarter 
bf flour, a pound of fine fugar beat fine, a pound of currants 
fclean walhed and picked, fix eggs, two whites left out, beat them, 
fine, mix the flour, fugar and eggs By degrees into the batter, 
beat it all well with both hands, either make it into little cake* 
or bako it in one* 

Another fort of Little Cakes* 

A PojdNb of flour and half a pound of fugar, beat half a 
bound of butter with your hand, and mil them well together; 
bake it in little cakes. 

To make Drop Bifcuits • 

Take eight eggs, and one pound of double-refined fugar 
beaten fine, .twelve ounces of fine flour well dried, beat your 
fcggs very well, then put in your fugar and beat it, and then your 
flour by degrees, beat it all tery well together without ceafing : 
your oven muft be as hot as for halfpenny bread* then flour fome 
meets of tin* and drop your bifcuits of what bignefs you pleafe, 
put them in the oven as fafi as you can, and when you fee them, 
rife, watch them, if they begin to colour take them out, and put 
in more ; and if thefirft is not enough, put them in again. If they 
are right done, they will have a white ice on them. You may, 
if you chufe it, put in a few carraways ; when they are all baked; 
put them in the oven again to dry, then keep them in a very dry 
place; 

To make Common Bifcuits . 

Beat up fix eggs, with a fpoonful of rofe-water and a fpoon- 
ful of fack, then add a pound of fine powdered fugar, and a 
pound of flour ; mix them into the eggs by degrees, and an 
ounce of coriaoder-feeds, mix all well together; fhape them oil 
white thin paper, or tin moulds, in any form you pleafe. Beat 
. the white of an egg, with a feather rub them over, and dull: 
fine fugar over them. Set them in an oven moderately heated; 
till they rife and come to a good colour, take them out ; and 
when you have done with the oven, if you have no ftove to dry 
them in, put them in the overt again, and let them Hand all-night 
to dry; 

To make French Bifcuiit • 

Having a pair of clean feales ready, in one fcale put three 
hew laid eggs, in the other fcale put as much dried flour t an 
equal weight with the eggs, take out the flbur, and as much fin£ 
powdered fugar ; firft beat the whites of the eggs up well with 
a wilk till they are of a fine froth* then whip m half an ounfce 
of candied lemon-peel cut very thin and fine, and beat well; 
then by degrees whip in the flour and fugar, then flip in the 
yolks, and with a fpoon temper it well together, then fhape your 
bifcuits on fine white paper tvith your fpoon, and throw pow- 
dered fugar over them. Bake them in a moderate oven* not toch 
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hot, giving them a fine colour on the top. When they are baked,* 
with a fine knife cut them off from the paper, and lay them iqt 
boxes for ufe. 

To make Mucker son s. 

Take a pound of alinonds, let them be fealded, blanched and 
thrown into cold water, then dry them in a cloth, and pound 
them in a mortar, moiften them with orange- flower water, or the 
white, of an egg, left they turn to an oil; afterwards take an 
equal quantity of fine powder fugnr, with three or four whites? 
At eggs, and a little muik, beat all well together, and fhape 
them on wafer-paper with a fpoon round. Bake them in a gen-j 
tie oven on tin plates. 

Tj make Shreivf l ury Cakes . 

Take two pounds of hour, a pound of fugar finely fearcli’d* 
mix them together (take out a quarter of a pound to roll them 
hi) take four eggs beat, four fpoon fills of cream, and two fpoon-’ 
fuis of rofe-water, beat them well together, and mix them with 
the four into a pafle, roll them into thin cakes, aftd bake them 
in a quick oven. 

To make Madling Cakes • 

To a quarter of a peck of flour well dried at the; fire, add two' 
pounds of mutton-fuet tried and drained clear off, when it is a 
little cool, mix it well with the flour, fome fait, and a very lit- 
tle ali-ipice beat fine : take half a pint of good yeaft, and put in 
.half a pint of water, dir it well together, ftrain it, and mix up 
your flour into a pafle of a moderate Uiffnefs. You muff add 
as much cold water as will make the pafle of a right order ; make 
it unto cakes about the thicknefs and bignefs of an oat-cake* * 
have ready fome currants clean warned and picked, flrew fome 
juft in the middle of your cakes between your dough, fo that 
none can be feen till the cake is broke. You may leave the cur- 
rants out, if you don’t chufe them. 

To make Light kflgs. 

Take a pound and a half of flour, and half a pint of milk 
made warm, mix thefe together, cover it up, and let it lie by 
the fire half an hour ; then take half a pound of fagar and 
half a pound of butter, then work thefe into a paffe and make 
it into wigs, with as little flour as poilible. Let the oven be' 
pretty quick, and they will rife very much. Mind to mix % 
quarter of a pint of good ale yeaff in milk* 

To make very good Wigs . 

Take a quarter of a peck of the fined flour, rub into it thret 
quarters of a pound of frefh butter till it is like grated bread, 
fbmerhing more than half a pound of fugar, half a nutmeg, 
half a race of ginger grated, three eggs yolks and whites 
beat very well, and put to them half a pint of thick ale yeaff* 
three or four fpoon fu Is of fack, make a holt in the flour, and 
pour, in yoqr yeaft and eggs, as much milk, juft warm, as will 

make 
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make it into a light pafte. Let it ftand before the fire to rife 
half an hour, theh make it into a dozen and a half of wi^s, wafh 
them over with egg juft as they go into the oven. A quick oven 
and half an hour will bake them. 

To make Buns* * 

Take two pounds of fine flour, a pint of good ale yenft, put 
a little fack in the yeaft, and three eggs beateu t knead all fhefe 
together with a little warm milk, a little nutmeg, and a little 
fait ; then lay it before the fire till it riles very light, then knead 
in a pound of frefh butter, a pound of rough carraway-comfits, 
and bake them in a quick oven, in what fliape you pleale on flour’d 
papers. 

To make little Plutnb Cakes • 

Take two pounds of flour dried in the oven, or at a great 
fire, and half a pound of ftigar finely ponder'd, four y®!ks of 
eggs, two whites, half a pound of butter walked with rofe-water, ■ 
fix fpoonfuls of cream warmed, a pound and a half of currants 
unwafhed, but picked and rubbed very clean in a cloth ; mix h 
all well together, then make them up into cakes, bake them in 
an oven almoft as hot as for a manchet, and let them ftand half 
an hour till they are coloured on both fides, then take down the 
oven-lid, and let them ftand to foak. You mu ft rub the butter 
into the flour very well, then the egg and cream, and then the 
purrants. 



CHAP, XVI, 

Of Cbeefecakes, Creams , Jellies, Whip Syllabubs , See. 

To make fine Cbeefecakes . 

T AKE a pint of cream, warm it, and put it to five quarts of 
milk warm from the cow, then put runnet to it, and juft 
give it a ftir about ; and when it is come, put the curd in 4 
linen bag or cloth, let it drain well away from the whey, but 
do not fqueeze it much ; then put it in a mortar, and break the 
£urd as fine as butter, then put to your curd half a pound of 
fwcet almonds blanched and beat exceeding fine, and hall a 
pound of mackeroons beat very fine. If you have no mack croons, 
get Naples bifeuits, then add to it the yolks of nine eggs beaten, 
a whole nutmeg grated, two perfumed plumbs, difloived in 
or orange flour water, half a pound of fine fugar ; mix ail udi 
together, then melt a pound and a quarter of butter, and ftir it 
Well in it, and, half a pound of currants plurqped, let it ftand to 
cool till you ufe it, then make your puft-pafte thus : take 1 
pound qf fine flour, vyet it with cold water, roll it out, put into 
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it by degrees a pound of frelh butter, and (hake a little flour on 
each coat as you roll it. Make it juft as you ufe it. 

You may leave out the currants, for change, nor need you put 
in the perfumed plumbs, if you diflike them ; and for variety, 
when you make thetruof mackeroons, put in as much tindture of 
faffron as will give them a high colour, but no currants. This 
we call faffron chcefecakes ; the other without currants, almond 
cheefecakes ; with currants, fine cheefecakes ; with mackeroons, 
mackcroon cheefecakes. 

To make Lemon Cheefecakes . 

Take the peel of two large lemons, boil it very tender, then 
pound it well in a mortar, with a quarter of a pound or more of 
loaf fugar, the yolks of fix eggs, and half a pound of frelh 
butter ; pound and mix all well together, lay a puff-pafte in your 
patty-pans, fill them half full and bake them. Orange cheefe- 
cakes are done the fame way, only you boil the peel in two or 
three waters, to take out the bitternefs. 

A fecond fort of Lemon Cheefecakes. , 

Take two large lemons, grate off the peel of both, and fqueeze 
out the juice of one, and add to it half a pound of double-re- 
fined fugar, twelve yolks of eggs, eight whites well beaten, 
then melt half a pound of butter, in four or five fpoonfuls of 
cream, then flir it all together, and fet it over the fire, ftirring 
it till it begins to be pretty thick ; then take it off, and when 
it is cold, fill your petty-pans little more than half full. Put a 
pafte very thin at the bottom of your petty-pans. Half an hour, 
with a quick oven, will bake them. 

To make Almond Cheefecakes. 

\ Take half a pound of Jordan almonds, and lay them ;n 9©\d 
water all night ; the next morning blanch them into cold water, 
then take them out, and dry them in a clean cloth, beat them 
very fine in a little orange -flower water, then take fix eggs, leave 
put four whites, beat them and ftrain them, then half a poun^ 
of white fugar, with a little beaten mace; beat them well 
together in a marble mortar, take ten ounces of good frefh but- 
ter, melt it, a little grated lemon-peel, and put them in the 
mortar with the other ingredients ; mix all well together, and 
fill your petty-pans. ’ 

To, make Fairy E utter. 

Take the yolks of two hard eggs, and beat thepi in a mar- 
ble mortar, with a large fpoonful of orange-flower water, and 
tu’o tea fpoonfuls of fine fugar beat to powder; beat this all 
together till it is fine pafte, then mix it up with about as much 
frefh butter out of the churn, and force it through if fine ftrain? 
er full of little holes into a plate. This is a pretty thing to fef 
f>ff a table at fuppef. ‘ * • 
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To make Ahfiond Cujlards, 

'Take a pint of cream, blanch and beat a quarter of a pound 
of almonds fine, with two fpoonfuls of rofe water. Sweeten it to 
your palate. Beat up the yolks of four eggs, ftir all together one 
\vay over the fire till it is thick, then pour it out into cups ; or 
you may bake it in little china cup 3 . 

To make haked Cufiarjs* 

• On e pint of cream boil’d with mace and cinnamon ; when 
•cold, take four eggs, two whites left out, a little rofe and cringe- 
flower w 2 l \ er and lack, nutmeg and fugar to your palate; mix 
% them well together, and bake them in china cups. 

To make 'plain Cujlards . 

Take a quart of new milk, fweeten it to your tafte, grate in a 
little nutmeg, beat up eight eggs, leave out half the whites, beat 
them up wdi, ftir them into the milk, and bake it in china ba-, 
fons, or put them into a deep china di(h ; have a kettle of water 
boiling, fet the cup in, let the water come above half way, but 
doif’t let it boil too fall for fear of its getting into the cups. You 
may add a little rofe water. 

To ?nake Orange Butter • 

Take the yolks of ten eggs beat very well, half a pint of 
Rhenifh, fix ounces of fugar, and the juice of three fweet oranges ; 
fet them over a gentle fire, ftirring .them one way till it is thick. 
When you t#ke it off, ftir in a piece of butter as big as a large 
•walQuu 

To make Steeple Cream* 

Take five ounces of hartfiiorn, and two ounces of ivory, and 
put them into a ftone bottle, fill it up with fair water to the neck, 
put in a fmall quantity of gum Arabick, and gum dragon ; then 
itie up the bottle very clofe, and fet it into a pot of water, with 
hay ac the bottom. Let it ftand.fix hours, then take it out, and 
let it (land an hour before you open it, left it fiy in your face ; 
-then ftrain it, and it will be a ftrong jelly, then take a pound 
of blanched almonds, beat them very fine, mix it with a pint of 
.thick cream, and let it ftaird a little; then ftrain it odt, and 
mix it with a pound «f jelly, fet it over the fire till it is fealding 
‘hot,, fweeten it to your tafte with double-refined fugar, then take 
•it off, put in a little amber, and pour it into fmall high gallipots, 
like a lugar- loaf at top ; when it is cold, turn them out, and lay 
cold whipt cream about them in heaps. Be fure it does not boil 
iwhen the cream is in. 

Lern^n Cream . 

Take five large lemons, pare .them a3 thin as pofiible, fteep 
them all night in twenty lpoonfuls of fpring-water, with the juice 
/©f the lemons, then ftrain it through a jelly-bag into a li her 
fauce-pan, if you have one, the whites of fix eggs beat well, 
-ten. ounces of double-refined fugar, fet.it over a very flow char- 
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Coal fire, dir it all the time one way, fkim it, and when it is af 
hot as you can bear your fingers in, pour it into glafles. 

A fecortd Lemon Cream, 

Take the juice of four large lemons, half a pint of water^ 
a pound of doubie-refined fugar beaten fine, the whites of feven 
fggs r and the yolk of one beaten very well ; mix all together, 
drain it, and let it on a gentle fire, dirring it all the while 
and feum it clean, put into it the; peel of one lemon, when 
it is very hot, but don’t boil, take* o\it .^he lemon-peel, and 
poti^. it into china didies. You mud obferv# to keep it dir- 
ring one way^all'the time it i$,ovfcr the fire. 

Jelly of Cream . 

Take four ounces of hartfhorp, put it on in three pints of 
water, let it boil till it is 'a diff jelly, which you will know by 
taking a little in a fpoonto cool ; then drain it ofif, and add to 
it half a pint of cream, two fpoonfuls of rofc water, two fpoonfuls 
. of lack, and fweeten to your tadc ; then give it 3 gentle boil, 
but keep ftirring it all the time, or it will curdle ; 't4cn take it 
pff, and dir it till it is cold ; then put it into' broad-bottom cups,, 
let them fiand all night, and turn them out into a difh ;■ take half 
a pint of cream, two fpoonfuls of rofe water; and as much fack. 
Sweeten it to your palate, and pour over them. w 

To make Orange Cream, * • r - 

Take a pint of juice of Seville oranges, and put to it the yolks 
pf fix eggs, the whites of bid four, beat the eggs very welly, and 
drain them and the juice together; add to it a pofcfid of double- 
refined fugar, beaten and fitted ; fet all thofe together on a foft 
fire, and put the peel of half an orange to it, keep it dirring all 
the while one way. When it is almod ready to boil, take out the 
orange-peel, and pour out the cream into glafles, or china difties. 

To. make a G oof berry Cream, 

Take two quarts of gooleberries, put to them as- much water 
a6 will cover them, feald them, and then run them through a 
licve with a fpoon : tp a quart of the pulp, you,., mud have fix 
eggs well beaten ; and when the pulp is hot, put in an ounce 
of frefii butter, fweeten it to your tade, put in your eggs, and 
dir them over a gentle fire till they grow thick, then fet it by ; 
and when it is almod cold, put into it two fpoonfuls of juice of 
fpinach, and a fpoonful of orange-flower water, or fack ; dir i^. 
well together, and put it into your bafon. W hen it is cold, iervQ 
it to the table. 

To make Barley Cream . 

Take a fmall quantity of pearl-barley, boil it in milk and 
water till it is tender, then ftrain the liquor from it, put youn 
barley into a quart of cream, and let it boil a little, then take, 
the whites of five eggs and the yolk of one, beaten with a fpoon - 
ful of fine flour, and two fpoonfuls of orange -flower water; then 
take the cream off the fire, and mix in the eggs by degrees, and 
fcfjjt over the fire again to thicken. Sweeten to your tade, pour 
it into b .lions, and when it is cold ferve it up. 

2 V 
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• To make blanched Cream . 

Take a quart of the thickeft fweet cream you can get, feafon 
it with fine fugar and orange-flower water, and boil it \ then beat 
?hn whites ot r-./enty eggs with a little cold cream, take ©ut the 
treohii* $, which you mu.it do by draining ;t after it is beat, and 
wb, I: •■he cream is on the fire and boils, pour in your eggs, itir- 
ring it all me time one way till it ccmes to a thick curd, then take 
it up and prfls through a hair-hevc, then beat it very well with 4 
ipoon tiil coid, and put it into d idles for ufe. 

To make Almond Cream . 

Take a quart of cream, boil it with half a nutmeg grated, a 
blade or two of mace, a bit of lemon-peel, and l\vee»cn it to vour 
taftc ; th m blanch a quarter of a pound of almonds, beat them 
very fin :, with a ipoonfuJ of rofe or orange-dower water, take 
the whites of nine eggs well beat, and drain them to your almonds, 
beat them together, rub them very well through a coarfc hair- 
iieve ; mix all together with your cream, fet it on the fire, ilir it 
all one way ail the time till it boils, pour it into your cups or 
flifhes, and when it is cold ferveit up. 

To make a fine Cream . 

Take a pint of cream, fvveeten it to your palate, grate a little 
nutmeg, put in a fpoonful of orange -flower water and role water, 
and two fpoonfuls of fack, heat up four eggs, but two whites ; 
dfir all together one way over the fire till it is thick, have cups 
ready, and pour it in. 

To make Ratafia Cream . 

Takf. fix large laurel-leaves, boil them in a quart of thick 
cream, when it is boiled throw away the leaves, heat the yolks 
of five eggs with a little cold cream, and fugar to your tafle, then 
thicken the cream with your eggs, fet it oyer the fire again, but 
don’t let it boil, keep it llirring all the while one way and pour 

into china dilhes'; when it is cold it is fit for ufe* 

To make Ifljipt Cream . 

Take a quart of thick cream, and the whites of eight egg^ 
beat well, with half a pint of lack ; mix it together, and fweeten 
it to your tafte with double-refined fugar. You may perfume it^ 
if you pleafe, with a little mulk or amber-greafe tied in a rag, 
and flecpcd a little in the cream, whip it up with a wifk, andi 
ibrne lemon-peel tied in the middle ot the wifk ; take. the froti^ 
with a fpoon, and lay it in your glafles or bafons. This doe* 
^ell over a fine tart. 

To make Vhloipt Syllabubs • 

Take a quart of thick cream, and half a pint of fack, the 
juice of two Seville oranges or lemons, grate in the peel of tw<* 
lemons* half a pound of double-refined fugar, pour it into a 
broad earthen pan, and wifk it well ; but firll fweeten fome red 
wine or fack, and (ill your glaifes as full as you ckufe ; then as 
the froth rifes take it off with a fpoon j lay it carefully into your 
6 ’ glafiq. 
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:glaflcs till they are as full as they will hold. Don’t make fheffe 
dong before you ufe them. Many ufe cyder fweetened or any 
wine you pieafe, or lemon, or orange whey made thus : fqueeae 
the juice of a lemon or orange into a quarter of a pint of milk, 
when the cuj;d is hard, pour the whey clear off, and fweeten it 
,to your palate. You may colour fome with juice of fpinach,* 
dome jvith faftron, and fome with cochineal, juft 'as you fancy. 

To make e*verlaft'mg Syllabubs. 

Take five half pints of thick cream, half a pint of Rhenifk, 
3ialf a pint of lack and the juice of two large Seville oranges ; 
jgrate in juft the yellow .rhind of three lemons, and a pound of 
.double -refined fugar well beat and lifted^ mix all together with, 
-a lpoonful of orange flower water, beat it well together with a 
iviue half an hour, then with a fpoon fill your glaffes. Thefe 
will keep 'above a week, and are better made the day before. Tl>e 
"bell way v to whip fyllabub is, have a fine large chocolate mill, 
which you-muft keep on purpofe, and a large deep bovvl to mill 
them in. It is both quicker done, and the froth ltrongcr. For 
the thin that is left at the bottom, have ready fome calf’s foot 
jelly boiled and clarified, there muft be nothing but the calf’s foot 
boiled to a hard jelly ; when cold, take off the fat, clear it with 
the whites of eggs, run it through a flannel bag, and mix it with 
the clear, which ypu have faved of the fyllabubs. Sweeten* it to 
your 'palate, and give it a boil ; then*pour it into bafons, or What 
you pleafe. When cold, turn it out, and it is a fine flummery. 

To make a Trifle . 

Cover the bottom of your difh or bowl with Naples bifeuits 
fcroke in pieces, maekeroons broke in halves, and Ratafia cakes. 
Juft wet them all through with fack, then make a good boiled 
•cuftaul not too thick, and when cold pour over it, then put a lyi- 
tabub over that. You may garnifh it with Ratafia cakes, currant 
jelly and flowers. 

To make Hartjboiyi Jelly. 

Boil, half a pound of hartfhorn in three quarts of water over 
sa gentle lire, till it becomes a jelly. If you take out a little to 
<cool, and it hangs on the fpoon, it is enough. Strain it while it 
is hot, put it in a well-tinned fauce-pan, put to it a pint of Rhenifh 
wine, and a quarter of a pound of loaf fugar ; beat the ^whites qf 
•four eggs or more to a froth, JUr it all together that the whites 
mix well with the jelly, .and pour it in, as if you were cooling it. 
Let it boil for two or throe minutes., then put in the juice of 
three or four lemons ; let it boil a minute or two longer. When 
it is finely curdled, and of a pure white colour, have ready a 
fwanfkin jelly bag over a china bal'on, pour in your jelly, and 
•pour back again till it is as clear as rock -water; then fet a very 
clean china halon under, have yourglnfies as clean as pofiible, and 
with a clean fpoon fill your glaffes. Have ready fome thin rhind 
of the lemons, and when you have filled half your glaffes throw 
your peel into the bafon ; and when the jelly is all run out of the 
■ibag, with a clean fpoon fill the reft of the glaffes, and/ they will 

look 
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look of a fine amber colour. Now in putting in the ingredients 
there is no certain rule, Ypu mull put lemon and fugar to your 
palate. Moll people love them Tweet $ and indeed they are good 
for nothing, unlcfs they are. 

7 0 make Ribband Jelly* 

Take out the great bones of four calves feet, put the feet into 
a pot with ten quarts of water, three ounces of hartfhorn, three 
ounces of iiinglafs, a nutmeg quartered, and four blades of mace ; 
then boil this till it comes to two quarts, ftrain it through a 
flannel bag, let it ftand twenty-four hours, then ferape oft' all 
the fat from the top very clean, then flice it, put to it the whites 
of fix eggs beaten to a froth, boil it a little, and ftrain it again 
through a flannel bag, then run the jelly into little high glafles, 
run every colour as thick as your finger, one colour muft be 
thorough cold before you put another on, and that you put on 
muft not be but blood-warm, for fear it mix together. You 
muft colour red with cochineal, green with fpinach, yellow with 
faftron, blue with fyrup of violets, white with thick cream, and 
fometimes the jelly by itfclf. You may add orange -flower water, 
or wine and fugar, and lemon if you pleafe, but this is all fancy. 

, ¥0 make Calves Feet Jelly • 

Boil two calves feet in a gallon of water till it comes to n 
quart, then ftrain it, let it ftand till cold, fkim off all the fat 
clean, and take the jelly up clean. If there is any fettling in the 
bottom, leave it ; put the jelly into a fauce-pan, with a pint of 
mountain wine, half a pound of loaf fugar, the juice of four large 
lemons, beat up fix or eight whites of eggs with a wifk, then 
put them into the fancc-pan, and ftir all together well till it boils, 
Let it boil a few minutes. Have ready a large flannel bag, pour 
it in, it will run through thick, pour it in again till it runs clear, 
then have ready a large china bafon, with the lemon-peels cut as 
thin as poflible, let the jelly run into that bafon, and the peels 
both give it a fine amber colour, and alfo a flavour ; with a clean 
filvpr fpoon fill your glafles. 

To make Currant Jelly . 

Strip the currants from the ftalks, ^nit them in a ftone jar, 
flop it clofc, fet it in a k.ettle of boiling water half-way the jar, 
let it boil half an hour, take it out and ftrain the juice through a 
coarfe hair-fieve. To a pint of juice jput a pound of l'ugar, fet it 
over a fine quick clear fire in a preferving-pan or a bell-metal fkil- 
let ; keep ftirring it all the time till the lugar is melted, then fkim 
the feum oft' as fail as it rifes. When your jelly is very clear and 
fine, pour it into gallipots ; when cold, cut white paper juft the 
bigneis of the top of the pot and lay on the jelly, dip thofe 
papers in brandy, then cover the top clofe with white paper, and 
prick it full of holes ; fet it in a dry place, put fome into glafles, 
£nd paper them. 

tr 
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To make Rajberry Glam, 

Take a pint of this currant jelly, and a quart of rafberries, 
bruife them well together, fet them over a flow fire, keeping 
them (lining all the time till it boils. Let it boil five or fix mi* 
nutes, pour it into your gallipots, paper it as you do the currant 
jelly, and keep it for ufe. They will keep fo two or three years, 
and have the full flavour of the rafberry. 

T 7 make Hartjhorn Flummery • 

Boil half a pound of the (havings of Hartfhorn in three pints 
of water till it comes to a pint, then drain it through a fieve into 
a bafon, and fct it by to cool ; then fet it over the fire, let it juft 
melt, and put to it half a pint of thick cream, fcalded and grown 
cold again, a quarter of a Pint of white wine, and two fpoonfuls 
of orange-flower water; fwceten it with fugar, and beat it for an 
hour and a half or it will not mix well, nor look well ; dip your 
cups in water before you put in your flummery, orelfe it will not 
turn out well. It is bed: when it (lands a day or two before you 
. turn it out. When you ferve it up, turn it out of the cups, and 
Hick blanched almonds cut in long narrow bits on the top. You 
may eat them either with wine or cream, 

A fccond Way to make Hartjhorn Flummery , 

Take three ounces ofhartlhorn, and put it to two quarts of 
fpring-waier, let it fimmer over the fire fix or feven hours, till 
half the water is confumcd, or elfe put it in a jug, and fet in 
the oven with houfliold bread, then drain it through a fieve, and 
beat half a pound of almonds very fine, with fome orange-flower 
water in the beating ; when they are beat, mix a little of your 
jelly with it and fome fugar ; drain it out and mix it with your 
other jelly, dir it together till it is little more than blood t 
warm, then pour it into half-pint bafons or dirties for the purpofe, 
and fill them but half full. When you ufe them, turn them out 
of the dirti as you do flummery. If it does not come out clean, fet 
your bafon a minute or two in warm water. You may dick al- 
monds in it or not, jud as you pleafe. Eat with wine and fugar, 
or make your jelly this way : Put fix ounces of hartfhorn in a 
glazed jug with a long neck, and put to it three pints of foft wa- 
fer, cover the top of the jug clofe, and put a weight on it to keep it 
Steady ; fet it in a pot or kettle of water tw r enty-four hours, let it 
not boil, but be fcalaing hot, then drain it out, apd m^ke you* 
jelly. 

To make Oatmeal Flummery . 

Get fome oatmeal, put it into a broad deep pan, then cove* 
jt with water, dir it together and let it dand twelve hours, then 
pour off that water clear, and put on a good deal of frefti water, 
Jhift it again in twelve hours, and fo in twelve more ; then pour oft* 
the water clean, and. drain the oatmeal through a coarfe hair* 
fieve i and pour it into a fauce-pan, keeping it dirring all th« 
fime with a ftick till it boils and is very thick, then pour it into 
dimes \ when cold turn it into plates, and eat it with what you 
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ploafe, either wine and fugar, or beer aud fugar,^or milk. It cats 
very pretty with cyder and fugar. 

You muft obferve to put a great deal of water to the oatmeal, 
and when you pour off the laid water, pour on juft enough frefh 
as to ftrain the oatmeal well. Some let it ftand forty-eight hours, 
fome three days, fhifting the water every twelve hours ; but that 
is as you love it for fweetnefs or tartnefs. Gruts once cut does 
better than oatmeal. Mind to ftir it together when you put in 
frefh water. 

To make a fine Syllabub from the Cow. 

Make your fyllabub of either cyder br wine, fweeten it 
pretty fweet, and grate nutmeg in, then milk the milk into the 
liquor ; when this is done, pour over the top half a pint or a pint 
of cream, according to the quantity of fyllabub you make. 

You may make this fyllabub at home, only have new milk j 
.tnake it as hot as milk from the cow, and out of a tea-pot, or 
any fuch thing, pour it in holding your hand very high. 

To make a Hedge-Hog. 

Take two pounds of blanched almonds, beat them well in a 
mortar, with a little canary and orange-flower water, to keep 
them from oiling. Makfc them into ftiff-pafte, then beat in the 
yolks of twelve eggs, leave out five of the white? put to it a pint 
of cream, fweeten r d with fugar, put in half a pound of fweet 
butter melted, fet it on a furnace or flow fire, and keep it con- 
ftantly ftirring, till it is ftiff enough to be made in the form of 
a hedge-hog ; then flick it full of blanched almonds, flit and 
ftuck up like the briftles of a hedge-hog, then put it into a dilh, 
take a pint of cream and the yolks of four eggs beat up, fweeten’d 
with fugar to your palate. Stir them together ever a flow fire till 
it is quite hot, then pour it round the hedge-hog in a difh, and 
let it ftand till it is cold, and ferve it up. Or a rich calf’s foot 
jelly made clear and good, and pour in the difh round the hedge- 
hog ; and when it is cold, it looks pretty, and makes a pretty dilh ; 
fcr it looks pretty in the middle of a table for fupper. 

To make French Flummery . 

You muft take a quart of cream and half an ounce of ifin- 
glafs, beat it fine, and ftir it into the cream. Let it boil foftly 
over a flow fire a quarter of an hour, keep it ftirring all the 
time ; then take if off the fire, fweeten it to your palate, and put 
in a fpoonful of rofe water and a fpoonful of orange-flower wa- 
ter; ftrain it, and pour it into a glals or bafon, or juft what you 
pleafe, and when it is cold, turn it out. It makes a fine fide -dilh. 
You may eat it with cream, wine, or what you pleafe. Lay round 
it baked pears. It both looks very pretty, and eats fine. 

A Buttered Tort . 

Take eight or ten large codlings and feald them, when cold 
fein them, take the pulp and beat it as you can with a filver fpoon, 
then mix in the yolks of fix eggs, and the whites of four beat all 
Weil together, a Seville orange, fqueeze in the juice, and fhred 
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the rhind as a fine as pofliblc, with fome grated nutmeg and (ugar 
to your tafte ; inelt fome fine frefK butter, and beat up with U ac- 
cording as it wants, till it is all like a fine thick crearri, then niakd 
a fine puff- pa fie, have a large fin-patty that will juft hold it, cover 
the patty with the pafle, and pour in the ingredients; Don’t puf 
any cover on, bake it a quartep of an hour, then flip it out of 
the patty ori a difh, and throw fine fugar well beat. alt over it. It 
3s a very pretty fide-difh for a fecond courfe; Yo*U may mak6 
this of any large apples you pleafe* 

Moon-Jhine . 

First have a piece of tin, made in the fhape of a half-moon, 
as deep as a half- pint bafon, dftd one in the fhape of a large ftar, 
and two or three lelfer ones. Boil two calves feet in a gallon of 
water till it comes to a quart, then ftrain it off, and when cold 
fkim off all the fat, take half the jelly, and fwceten it with fugar . 
to your palate, beat up the whites of four eggs; ftir all together 
over a flow f»re till it boils, then run it through k flknhd bag till 
clear, put it in a clean fauce-pan, and take an ounce of fweet 
almonds blanched und beat very fine in a marble mortar, with two 
fpoonfuls of role water and two of orange-flower water ; then 
ftrain it through a coarfe cloth, mix it with the jelly, ftir in four 
large fpoonfuls of thick cream, ftir it all together till it boils, then 
have ready the difh you intend it for, lay the tin in the fhape of 
a half-moon in the middle, and the ftars round it ; lay little 
weights on the tin to keep them in the places you would haver 
them lye, then pour in the above Blanc Manger into the difh, and 
when it is quite cold take out the tin things, and mix the other 
half of the jelly with half a pint of good white wine and the 
juice of two or three lemons, with loaf fugar enough to make it 
fweet, and the whites of eight eggs beat fine ; ftir it all together 
over a flow fire till it boils, then run it through a flannel bag till 
it is quite clear in a china bafon, and very carefully fill up tbC 
places where you took the tin out ; let it ftand till cold, and fend 
it to table. 

Note, You may for change fill the difh with a fine thick al- 
mond cuftard ; and when it is cold, fill up the half-moon and ftars 
with the clear jelly. 

The Floating IJland , a pretty T>ljh for the Middle of a Table at & 
Second Cotnje , or for Supper • 

You may take a foup-d fh, according to the fize and quantity 
you would make, but a pretty deep glafs difh is beft, and let if 
on a china difh : Firft take a quart of the thickeft cream you can 
get, make it pretty fweet with fine fugar, pour in a gill of fack, 
grate the yellow rhind of a lemon in, and mill the cream till it 
is all of a thick froth, then carefully as you can pour the thin 
from the froth into a difh ; take a French roll, or as many as you 
w’ant, cut it as thin as you can, lay a layer of that as light as 
potlible on the cream, then a layer of currant jelly, then a very 
thin layer of roll, and then hartfhorn jelly, then French roll, and 
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•ver tliat whip’ your froth which you faved off the cream very well* 
milled up, and lay at top as high as you can heap it ; and as for- 
tire rim of the diftv fet it round with fruit or fweet-meats, ac- 
cording to your fancy. This looks very pretty in the middle oF 
a table with candles round ir, and you may make it of a» 
many different colours as you fancy, and according to what jellies 
and giams or fweet-meats you have, or at the bottom of your 
difh you may put the thickeil cream you can get, but that is as 
you fancy. 



CHAP. XVII. 

Of Made-Wines, Brewing, French Bread, Muf- 
fins, &c. 

To make Ra ; Jin Wtnr.- 

T AKE two hundred of raifins, ftalks and 1 all, and put them 
into a large liogftiead, fill it up with water, let them lleep 
a fortnight, ftirring them every day ; then pour off all the liquor* 
and drefs the raiiins. Put both liquors together in a nice clean 
veflel that will jutf ‘hold it, for it mult be full ; let it ftand till it 
has done hilling, or making the lead noife, then flop it clofe,. and 
let jt {land fix months. Peg it, and if you find it quite clear* 
rack it off into another vetfel ; flop it clofe, and let Hand three 
months longer, then bottle it, and when you ufe it, rack it off 
into a decanter. 

To make Elder M^ine, 

Ptcic the cldcr-berries when full ripe, put them into a done 
jar, and fet them in the oven, or a kettle of boiling water till the 
jar is hot through ; than take them out and drain them through 
a coarfe cloth, wringingthc berries, and put the juice into a clean 
kettle : To every quart of juke put a pound of tine Lifbon fugar, 
let it boil and lkim it well. When it is clear and fine, pour ir 
into a jar ; when cold, cover it clofe, and keep it till you make 
raifin wine : Then when you turn your wine, to every gallon of 
wine put half a pint of the elder fyrup. 

To make Orange l fine. 

Take-, twelve pounds of the bed powder fugar, with the whites 
of eight or ten eggs well beaten, into fix Gallons of fpring-wa- 
fer, and boil three quarters of an hour. When it is cold, put 
into it fix fpoonfuls of ycaft, and aifo the juice of twelve lemons, 
which being pared mud dand with two pounds of white fugar in 
a tankard, and in the morning lkim off the top, and then put it 
into the water : Then add the juice and rhinds of fifty oranges, 
but not the white part of the rhinds, and fo let it work all toge- 
ther two days and two nights ; then add two quarts of Rhcnifh or 
white wine, and put it into your veflel. 

To 
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To make Orange Wine with Raijins • 

Takb thirty pounds of new Malaga raiiins picked clean, ciidjj 
them fmall, you mull have twenty large Seville oranges, ten of 
them you muft pare as thin as for prel'ervirtg ; boil about eight 
gallons of foft water till a third part be conlumed, let it cool a, 
little, then put five gallons of it hot upon your raiiins and orange- 
peel, ilir it well together, cover it up, and when it is cold let it 
iland five days, fiirring it up once or twice a day, then paft it 
thro’ a hair-lieve, and with a fpoon prefs it as dry as you can, put 
it up in a runtlet fit for it, and put to it the rhinds of the other 
ten oranges, cut as thin as the firft ; then make a fyrup of the 
juice of the twenty oranges, with a pound of white fugar. It mult 
be made the day before you tun it up, ilir it well together, and 
flop it clofe ; let it iland tWo rtionths to clear, then bottle it up. 
It will keep tliree years, and it is better for keeping. 

To make Elder -flower U'l?tc y very The Froniiniac , 

* Take fix gallons of fpring-water, twelve pounds of white fu- 
gar, fix pounds of raiiins of the fun chopped. Boil thefe toge- 
ther one hour, then take the flowers of elder, when they are 
falling, and rub them oil' to the quantity of half a peck. When 
the liquor is cold, put them in, the nebet- day put in the juice 
of three lemons, and four fpoonfuls of good ale yc aft. Let it iland 
covered up two days, then llrain it off, and put it in a veflel fit 
for it. To every gallon of wine put a quart of Rhenifh, and put 
your bung lightly on a fortnight, then flop it down clofe. Let 
it fraud fix months ; and if you find it is fine, bottle it off. 

To make Gorjlbeny JJlt/c. 

Gather your goofebernes in dry weather, when they are 
half ripe, pick them, and bruilc a peck in a tub, with a wooden 
mallet ; then take a horfe-hair doth, and preis them as much as 
poflibie, without breaking the feeds. When you have prefled out 
all the juice, to every gallon of goofeberries, put three pounds of 
fine dry powder fugar, ilir it together till the iugar is all diflolved, 
then put it in a velfel or calk, which mull be quite full. It teri 
or twelve gallons, let it Hand a fortnight ; if a twenty gallon cafk, 
let it iland five weeks. Set it in a cool place, then draw it off frorri 
the lees, clear the veil'd of the ices, and pour in the clear liquor 
again. If it be a ten gallon calk, let it Iland three months ; if a 
twenty gallon, four or five months, then bottle it oil’. 

To make Currant VFine. 

Gather your currants on a fine dry day, when the fruit is full 
tipe, ftrip them, put them in a large pan, and bruife them 
with a wooden pefrie till they are all bruifed. Let them iland in 
a pan or tub twenty -four hours to foment ; then run it through a 
hair-fieve, and don’t let your hand touch your iiquor. To every 
gallon of this liquor, put two pounds and a half of white fugar, 
ilir it well together, and put it into your veflel. To every fix 
gallons, put a quart of brandy, and let it (land fix weeks. If it 
is fine, bottle it ; if it is not, draw it off, as clear as you can,- 
into another veflel, or large bottles ; and in a fortnight, bottle it 
in filial! bottles# T° 
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' . To make Cherry. Wine. 

Pull your cherries when full ripe, off the ftalks, and 
prefs them thro’ a hair-fieve. To every gallon of liquor put two 
pounds of lump fugar beat fine, ftir it together and put it into a 
vefiel, it mu ft be full ; when it has done working and making any 
nolle, ftop it clofe for three months, and bottle it off* 

To make Birch Wine. 

The feafon for procuring the liquor from the birch trees is in 
the beginning ‘of March, while the ftp is riling, and before the 
leaves (hoot out ; for when the lap is come forward, and the leaves 
appear, the juice by being long digefted in the bark, grows thick 
and coloured, Which before was thin and clear. 

. The method of procuring the juice is, by boring holes in the. 
body of the tree, and putting in foftets, which are commonly made 
of the branches of eider, the pxth being taken out. You may with- 
out hurting the tree, if large, tap it in feveral places, four or five A 
at a time, and by that means fave from a good many trees feveral 
gallons every day ; Tl you have not enough in one day, the bottles * 
in which it’ drops nuift be corked dole, and rofined or waxed; 
however make ulc of it as foon as you can. 

Take the lap and boil it as long as any feum rifes, fkimrring it 
all the time : To every gallon of liquor put four pounds of good 
fugar, the thin peel of a lemon, boil it afterwards half an hour, 
feumming it very well, pour it into a clean tub, and when it is al- 
moft cold, fet it to work with yeaft fp re ad on a toaft, let it Hand 
live of fix days, ftirnng it often ; then take fuch a calk as will hold 
the liquor, fire a large match dipt in brimftone, and throw it into 
the calk, ftop it clofe till the match is extinguifhed, turn your wine, 
lay the bung on light till you find it has done working ; ftop it 
clofe and keep it three months, then bottle it oft'. 

To make Quince Wine . - 

Oather th'e quinces when dry and full ripe ; take twenty large 
quinces, wipe them clean with a coarfc cloth, and grate them with 
a large grate or rafp as near the core as you can, but rone of the 
core ; boil a gallon of fpring -water, throvv in your quinces, let it 
boil foftly about a quarter of an hour, then (train them well into 
an earthen pan on two pounds of double -refined fugar, pare the 
peel off two large lemons, throvv in and queeze the juice through 
a fieve, ftif it about till it is very cool, then tcaft a little bit of bread 
very thin and brown, rub a little yeaft on it, let it (tend- clofe co- 
hered twenty -four hours, then take out the toaft and lemon, put 
Up in a tag, keep it three months, and then bottle it. If yoif 
make a twenty gallon calk, let it ftand fix months before 3-011 bot- 
tle it ; when you ftrain your quinces, you are to wfing them hard 
in a coarfe cloth. 

To male CtfV'JJip or Clary Wine . 1 

Take fix gallons of water, twelve* pounds of fugar, the juice of 
fix lemons, the whites of four eggs beat verv fmall, put all together 
in a kettle j let it boil half an hour, ikim it very ft/ ell, take a pedc 
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of cowflips ; if dry ones, half a peck ; put them into a tub witfp 
the thin peeling o t the fix lemons, then pour in the boiling liquor;, 
and ffir them about ; when almofl cold, put in a thin toaft baked 
dry and rubbed with yeaft. Let it (land two or three days to work. 
If you put in before you tun it fix ounces of fyrup of citron or* 
lemons, with a quart of Rhenifli wine, it will be a great addition ; 
the third day ffrain it off, and fqueeze the cowflips through a coarfe* 
cloth, then (train it through a flannel bag and tun it up, lay the 
bung loofc for two or three days to fee if it works,, and if it don’t 
bung it down tight ; let it (land three months, then bottle it. 

To make Turnip Mue. 

Take a good many turnips* pare them* (lice them, put them in 
a cyder-prels, and pref9 out all the juice very well. To every gal- 
lon of juice, have three pounds of lump fugar, have a veffel ready, 
jufl big enough to hold the juice, put your fugar into a veffel, and' 
alfo to every gallon of juice half a pint of brandy. Pour in the 
juice, and lay fomething over the bung for a week, to fee if it 
works. If it does, you muff not bung it down till it has done 
working ; ’ then flop it dole for three months, and draw it off into- 
another veffel. When it is fine, bottle it off. 

To make Rajberry Wine* 

Take fome fine ripe rafberries, bruife them with the back of a* 
fpoon, then ftrain them through a flannel bag into a ftone jar. To 
each quart of juice, put a- pound of double-refined fugar, ftir it 
well together, and cover it ciofe ; let it ftand three days,, then pour 
it off clear. To a quart of juice*, put two quarts of white wine* 
bottle it off, it will be fit to drink in a week. Brandy made thus- 
is a very fine dram^ and a much better way than fleeping the raf- 
berries.. 

Rules for Brewing- 

6 axe muff be taken in the firff place to have the malt clean ; 
and after it is grinded, it ought to fland four or five days. 

Forftrong October, five quarters of malt to three hoglheads, and 
twenty -four pounds of hops. This will afterwards make two hogf- 
heads of good keeping fmall beer, allowing five pounds of hops 
to it. 

For good middling beer, a quarter of malt makes a hogfhead of 
ale, and one of fmall beer ; or it will make three hogfheads of good 
fmall beer, allowing eight pounds of hops. This will keep all the 
year; or it will make twenty gallons of flrong ale, and two hogf- 
heads of fmall beer, that will keep all the year. 

If you intend your ale to keep a great while, allow a pound of 
hops to every bufhel ; if to keep fix months, five pounds to a hogf— 
head ; if for prefent drinking, three pounds to a hoglhead, and the- 
fofteft knd cleared: water you can get.. 

Obferve the day before to have all your veffels very clean, and 
never ufe your tubs for any- uie, except to make wines. 

Let your calks be very clean the day before with boiling water r- 
and if your bung is big enough, i'erub them well with a little bireh 
broom or fcrulh ; but if they be very bad;, take out the heads, and 
2 let- 
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let them be ferubbed clean with a hand-brufh and fand and fuller* - 
earth. Put on the head again and feald them well, throw into the 
barrel a piece of unllacked lime, and (top the bung dole. 

The firil copper of warer, when it boils, pour into your mafti-tub, 
and let it be cool enough to lee your face in ; then put in your 
malt, and let it be well mafhed, have a copper of wa er boilimg in 
the mean time, and when your malt is well maihed, fill your mafti- 
ing-tub, ftir it well again, and cover it over with the lacks. Let 
it (land three hours, then fet a broad lhallow tub under the cock, 
let it run very foftlv, and it it is thick throw it up again till it runs 
fine, then throw a handful of hops in the under tub, and let the 
tnafh run into it, and fill your tubs till all is run oft. Have water 
boiling in the copper, and lay as much more on as you have occa- 
fion for, allowing one third for buiiing and waftc. Let that ftand 
an hour, boiling more water to fill the mafti-tub for fmall beer ; let 
the fire down a lit tle, and put it into tubs enough to fill your mafln 
Let the fecond malh be run off, and fill your copper with the firft 
wort; put in part of your hops* and make it boil quick. About 
an tour is long enough ; when it is half boiled, throw in a hand- 
ful of fait. Have a clean white wand and dip it into the copper* 
and if the wort feels clammy, it is boiled enough ; then flacken 
your fire, and take off your wort. Have ready a lar;c tub, put two 
flicks a-crofs and fet your ftraining-balket over the tub on the 
fticks, and drain your wort through it. Put your other wort orj 
to boil with the reft of the hops ; let your malh be llill covered 
again with water, and thin your wort that is cooled in as many 
things as you can ; for the thinner it lies, and the quicker it cools, 
the better. When quite cool, put it into the tunning-tub. Mind 
to throw a handful of fait into every boil. When the malh has 
ftood an hour draw it oft', then fill your malh with cold water, take 
off the wort in the copper, and order it as before. When cool, add 
to it the firft in the tub ; fo foon as ybu empty one copper, fill the 
Other, fo boil your fmall beer well. Let the laft malh run off, and 
when both arc boiled with frelh hops, Order them as the two firft 
boilings ; when cool, empty the mafti-tub, and put the fmall beer 
to work there. When cool enough, work it, fet a wooden bowl of 
J eaft in the beer, and it will work over with a little of the beer in 
the boil. Stir your titn up every twelve hours, let it ftand two 
days, then tun it, taking off the yeaft. Fill your vefTels full, and 
fave fom t to fill your barrels ; let it ftand till it has done working, 
then lay on your bung lightly for a fortnight, after that flop it as 
clofe as you can. Mind you have a vent-peg at the top of the vef- 
lel in warm weather, open it $ and if your drink hilles, as it often 
will, loofen it till it has done, then flop it clofe again. If you can 
boil your ale in one v boiiing it is beft, if your copper will allow of 
tt 5 if not, boil it as convcniency ferves. The ftrength of your 
bfeer muft be according to the malt you allow, more or lefs ; there 
is no certain rule. 

When you come to draw your beer, and find it is hot fine, draw 
oft a gallon, and fet it on the fire, with two ounces of iiinglafs cut 
fmall and beat. D’nTolvc it in the beer over the fire ; when it is 
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all melted, let it Hand till it is cold, and pour it in at the biang^. 
which mu ft lay loolc on till it has done fomenting, then ftop it 
dole for a month. 

Take great care your calks are not mufty, or have any ill taftc : 
if they have, it is the hardeft thing in the world to fweeten them. 

You are to-wafti your calks with cold water before you feald them,, 
and they fliould lie a day or two foaking, and clean them well, then 
feald them. 

The heft. Thing for Rope Beer, 

Mix two handfuls of bean Hour, and one handful of fait, throw, 
this into a kilderkin of beer, 4 on>t ^°P dole till it has done fo- 
menting, then let it Hand a month, and draw it oft' but fometimes* 
nothing will do with it. 

IVhcn a Barrel of Beer is turned four* 

To- a-'kiWcrkire of beer throw in at the bung a quart of oatmeal,- 
lay the bung on loofe two or three days, then ftop it down* clofe,, 
and let it Hand a month. Some throw in a piece of chalk as big 
as a turkey’s egg, and when it has done working, ftop it. clofe for * 
month, then tap it. 

To make white Bread, after the J, on Jon Ra\\ 

You mult take a bulhcl of the lineft flour. well drefled, put it In 
the kneading-trough at one end ready to mix, take a gallon of wa- 
ter (which we call liquor) and lbme yeaft ; ltir it into the liquor till 
it looks of ’ a good brown colour and begins to curdle, itniin it and 
mix it with your flour till it is about the thickneis of a good feed' 
cake ; then cover it up with the lid of the trough, and let it Hand 
three hours, and as loon as you fee it begin to fall, take a gallon 
more of liquor, and weigh three quarters of a pound of- fait, and 
with your hand mix it well with the water: Strain it, and with 
this liquor make your dough of a moderate thicknefs, fit to make 
up into loaves ; then covet it again with the lid, and let Hand three 
hours more. In the mean time; put the wood into the oven and' 
heat it. It will take two hours heating. When your fpimge lias 
flood its proper time, cleat? the oven, and begin to make your 
bread. Set it in the oven an,d clofc it up, and three hours will julr 
bake it. When once it is in, you mull not open the oven till the 
bread is baked ;* and obferve in fummer that your water be milk- 
vvartn, and in winter as hot as you can bear your linger in if. 

Note, As to the exabt quantity of liquor your dough will take, 
experience will teach you in two or three times making, for all* 
flour docs not want the fame quantity of liquor; and if you make' 
any quantity, it will raife up the lid and run over, when it has flood* 
its time. 

To make French Breach 

Take three quarts of water, and one of milk ; in winter fcald- 
ing hot, in fummer a little more than milk-warm. Seafon it welL 
with fait, then take a pint and a half of good ale yeslll not bitter, r 
lay it in a gallon of water the night before, pour it off the water, 
flir in your yeall into the milk and water, then with your hand* 
break in a little more than a quarter of a pound 'of butter, work ie* 

wclLs 



Digitized by L^ooQle 




made PLAIN aaJ F, A 8 Y, 229 

well till It Is difiolvcd, then beat up two eggs in a bafon, and ui r 
them in, have about a peck, and a half of Hour, mix it with your 
liquor; in winter make your dough prety -lliif, in fummer more 
Hack ; fo that you may ufc a little more or lels of Hour, according 
lo the it iilnc Is of your dough ; mix it well, but the lels you work 
it the better. Make it into rolls, and have a very quick oven, 
but not to burn. When they have lain about a quarter of an hour 
turn them on the other fide, let them lye about a quarter longer, 
take them out and chip all your French bread with a knife, which 
is better than raining it, and makes it look fpungy and oi a fine 
yellow, whereas the rafping takes of all that fine colour, and makes 
it look too fmdoth. You mull ftir your liquor into the flour as you 
do for pyc-crult. After veur dough is made cover it with a cloth,' 
and let itlye-to rife while the-oven is heating. 

Tip male Jl hjftns a?id Oat-Cakes • 

To a bufliel of Hertfordshire white flour, take a pint and a half 
*>f good Ale Yeaft, fume pale malt, if you can get it, becaufe it is 
white It ; let the yealt lyc in water all night, the next day pour off 
the water clear, make two gallons of water juit milk-warm, not to 
feald your yealt, > and two ounces of lalt ; mix your water, yealt and 
fait well together for about a quarter of an hour, then It rain it and 
mix. up yuur'dough as light as poihblc, and let it lye in vour trouph 
an hour to rife, then with your hand roil it, and pull it into little 
pieces about as big as a large walnut, roll them with your hand 
like a ball, lay them on your table, and as fait as yon do them lay 
a piece of flannel .over them, and be fure to keep your dough co- 
vered \vith flannel ; when you have rolled out ail your dough be- 
gin to bake the nr it, and by that time they will be l'prcad out in 
the right form ; lay them on your iron, as one fide begins to change 
colour turn the other, and take great care they don’t burn, or be 
too much difcolourcd, but that you will be a judge of in two or 
three makings, v Take care the middle of the iron is not too hot, 
as it will be,- but then you may put a brickbat or two in the middle 
of the fire to fiacken the heat. The thing you bake on mull be 
made thus : 

Build a place jufl as if you was going to fet a copper, and in the 
ilead of a copper, a piece of iron all over the top fixed in form juit 
the fame as the bottom of an iron pot, and make your fire under- 
neath with coal as in a copper. Oblerve, muffins are made the 
fame way ; only this, w hen you pull them to pieces roll them in 
a good deal of flour, and with a rolling-pin roll them thin, cover 
them with a. piece of flannel, and they will rife to a proper thiek- 
•liefs ; and if you find them too big or too little, you mull roll 
dough accordingly. -Thci'e mult not be the kail difcolourcd. 

When you eat them, toail them with a fork crifp on 'both fides, 
then with your hand pull them open, and they will be like. a honey- 
comb ; lay in as much butter as you intend to ufe, then clap them 
together again, and fet it by the fire. When you think the butter 
-is melted turn them, that both iidcs may be buttered alike, but don’t 
touch them \yiih the knife, either to l'prcad or cut Uiem open , if 

0^3 you 
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you do they will be as heavy as lead, only when they are quits 
buttered and done, you may cut them crofs with a knife. 

Note, Some flour will foak up a quart or three pints more wa- 
ter than other flour, then you mud add more water, or (hake in 
more flour in the making up, for the dough muft be as light as 
poffiblc. 

A Receipt for making Bread without Barm y hy the Help of a 
Leaven. 



Take a lump of 1 dough, about two pound* of your laft making* 
which has been raifed by barm, keep it by you in a wooden vef- 
lei, and ccrvcr it well with flour. This is your leave* ; then the 
night befor^ you intend to bake put the faift leaven to a peck of 
flour, and work them well together with warm water. Let it lie 
in a dry wooden veflel, well covered with a linen cloth and a 
blanket, and keep it in a warm place. This dough kept warm 
will rife again next morning, and will be fufficient to mix with 
two or three bufhels of flour, being worked up with warm water 
and a little fait. When it is well worked up, and thoroughly 
mixed with all the flour, let it be well covered with the linen and 
blanket, until you And it rife ; then knead it well, and work it up 
into bricks or loaves, making the loaves broad, and not fo thick 
and high as is frequently done, by which means the bre^d will be 
better baked. Then bake your bread. 

Always keep by you two or more pqunds of the dough of your 
laft baking, well covered with flour to make leaven to ferve from 
one baking day to another ; the more leaven is put to the flour, 
the lighter and fpungier the bread will )?c. The fre(her the leaven, 
the bread will be iefs four. 

From the Dublin Society. 



A Method to pr ferve a large Stock of Yeaft , which will keep and 
he tf Lffe for fevered Months , either to make Bread or Cakes. 

When you have yeaft in plenty, take a quantity of it, flir an<^ 
work it well with a wifk until it becomes liquid and thin, then 
get a large wooden platter, cooler or tub, clean and dry, and with 
a loft brufh, lay a thin layer of the yeaft on the tub, and turn the 
mouth dow nwards that no duft may fall upon it, but fa that the 
air may get under to dry it. When that coat is very dry, the*i 
lay on another cojit and let it dry, and fo go on to put one coat 
upon another till you have a fufficient quantity, even two or three 
inches thick, to ferve for lipvcral months, always taking care the 
yeaft in the tub be very dry before you lay more on. When you 
have occafton to make ufc of this yeaft cut a piece off, and lay i$ 
in warm water ; ftir it together and it will be fit for ufc. If it i* 
for brewing, take a large handful of birch tied together, and dip 
it into the yeaft and hang it up to dry ; take great care no duft 
comes to it, and fo you may do as many as you pleafe. When your 
beer is fit to fet to work, throw in one of tbefe, and it will make* 
it work as well as if you had frcih yeaft. You muft whip it about 
in the wgrt, and then let it lye ; when the fat works well, take out 
the broom and dry it again, it will fo for the next brewing. 
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Note, In the building of your oven for baking, obferve that you 
*nake it round, lovv roofed, and * little mouth ; then it will take 
lefs fire, and keep in the heat better than a Ion? oven and high 
Toof, and will bake the bread better. 



CHAP, XVIII. 

Jarring Cherries and Preserves, &c. 

To jar Cherries 9 Lady North's Way* 

T AKE twelve pounds of cherries, then flone them, put them 
in your preferving-pan, with three pounds Qf double-refined 
fugar and a quart of water ; then fet them on the fire till they are 
fcalding hot, take them oft’ a little while, and let them on the fire 
again. Boil them till they are tender, then fprinkle them with 
half a pound of double-refined fugar pounded, and fkirn them 
clean. Put them all together in a china bowl, let them ftand in 
the fyrup three days; then drain-them through a fieve, take them 
out one by one, with the holes downwards on a wreker fieve, 
fthen fet them in a ftove to dry- and as they dry turn them upon 
clean fieves. When they are dry enough, put a clean white fhcet 
pf paper in a preferving-pan, then put ?11 the cherries in, with 
another clean white (beet of paper on the top of them ; cover them 
clofe with a cloth, and fet them over a -cool fire till they fweat. 
Take them off the fire, then let them ftand till they are cold, and 
put them in boxes 04* jars to keep. 

To dry Cherries* 

To four pounds of cherries put one pound of fugar, and juft 
put as much water to the fugar as will wet it ; when it is melted, 
Jiuke it boil, ftone your cherries, put them in, and make them 
boil : (kim them two or three times, ta^e them off, and let them 
iland in the fyrup two or three days, then boil your fyrup and 
put to them again, but don't boil your cherries any more. Let 
them ftand three or four days longer, then take them our, lay 
them in fieves to dry, and lay them in the fun, or in a flow oven 
to diy ; when dry, lay them in rows in papers and fo a row ot 
^berries, and a row of white paper in boxes- 

To pre/errue Chtrries 9 •with the Leaves and Stalks green* 

First dip .the ftaftes and leaves in the bell vinegar, boiling 
hot, flick the fprig upright in a tieve till they arfe dry ; in the 
mean time boil fome double refined fugar to a fyrup, and dip 
the cherries, fialjts nnd leaves in the fyrup, and juft let them 
fcahi ; by them on a fieve, and boil the fugar to a candy height. 
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then dip the cherries, ftalk.% leaves and all, then flick the branches 
jn fieves, and dry them as you do other fweet -meats. T bey 
look very pretty at candle-light in a defert. 

To make Orange Marmalade, 

Take the bed Seville oranges, cut them in quarters, grate 
them to takeout the bitternefs, and put them in water which you 
niufl fhifc twice or thrice a day, for three days. Then boil them, 
fhihing the water till they are tender, (bred them very (mail, then 
pick out the skins and feeds from the meat which you pulled 
out, and put it to the peel that is (bred ; and to a pound of that 
pulp, take a pound ot double -refined fugar. Wet your fugar 
with water, and boil it up to a candy height, (with a very quick 
fire) which you miy know by the dropping of it, for it hangs like 
a hnir ; then take it off the fire, put in your pulp, flir it weii to- 
gether, then let it on the embers, ahd dir it till it is thick, but 
let it not boil. If you would have it cut like marmalade, add 
fome jelly of pippins, and allow fugar for it. 

T ? make White Marmalade . 

Pare and core the quinces as fail as' you can, then -take to a 
pound of quinces (being cut to pieces, lefs than half quarters) 
three quarters of a pound of double- refined fugar beat fmall, then 
throw half the fugar on the raw quinces, fet it on a very flow fire 
till the fugar is melted, and the quinces tender ; then put in the 
reft of the fugar, and boil it up as faft as you can. When it is al r 
moft enough, put in fome jelly and boil it apace ; then put it up, 
and when it is quite cold cover it with white paper. 

To prefernfe Oranges Whole . 

Take the heft Bermudas or Seville oranges you can get, and 
pare them with , a penknife very thin, and lay your oranges in 
water three or four days, fhifting them every day ; then put them 
in a kettle with fair water, and put a board on them to keep their* 
down in the water, and have a fkillet on the fire with water, 
that may be ready *9 fupplv the kettle with boiling water ; as it 
wjftes it muft be filled up three or four times, while the oranges 
are doing, for they will take up {'even or eight hours boiling ; they 
muft be boiled till a wheat ft raw will run through them, then take 
them out, and fcoop the feeds out of them very carefully, by 
making a little hole in the top, and weigh them. To every pound 
ot oranges put a pound and three quarters of double-refined fugar, 
bent well and fitted through a clean lawn fieve, fill your oranges 
with fugar, and ft re w fome on them ; let them lye a little while, 
find make your jelly thus ; ^ 

Take two dozen ot pippins or John apples, and flice them into 
water, and when they are boiled tender it rain the liquor from the 
pulp ; and to every pound of oranges you muft have a pint and 
a hair of this liquor, and put to it three quarters of the fugar you 
le.tt in filling the orange*, fet it on the fire and let it boil, and 
fkim it well, and'pnt it in a clean earthen pan till it is cold, rhea 
put it in your ikd.ei , put in your oranges, and with a fmall bod- 
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Jan job ycur oranges as they are boiling to let thefyrup into them, 
JlrevV on the reft of ycur iugar whilft they arc boiling, and when 
they look clear take them up and put them in your glafies, buf 
one in a glal's juft fit tor them, and boil the fyrup till it is ahnoft 
# jelly, then fill up your glades ; when they are cold, paper them 
up, and keep them in a dry place, 

To make Red Marmalade .' 

Scald the quinces tender in w ater, then cut them in quarters, 
core and pare the pieces. To four pounds of quinces put three 
pounds ot fugar, and four pints oi water ; boil the iugar and 
water to a fyrup, then put in the quinces and cover it. Let it 
{land all night over a very little fire, but not to boil ; when they 
are red enough, put in a porringer full of jelly or mote, and boil 
them up as fall as you can. When it is enough put it up, but do 
not break the quinces too much. 

Red Quincet Whole, 

Take fix of the fined quinces, core and feald them tender, 
drain them from the water, and when they are cold pare them ; 
then take their weight in good fugar, a pint of water to every 
pound of fugar, boil it to a fvrup, skim it well, then put in the 
quinces, and let them (land all night ; when they are red enough 
boil them as the marmalade, with two porringers full of jelly. 
When they are as fott as you can run a llraw through them, put 
them into glades ; let the liquor boil till it is a jelly, and then 
pour it over the quinces. 

Jelly for the Quinces, 

Take fome of the lefTer quinces, and wipe them with a clean 
coarfe cloth ; cut them in quarters ; put as much water as will 
cover them , let it boil apace till it is ftrong of the quinces, 
then drain it through a jelly bag. If it be for white quince* 
Jick out the feeds, but none of the cores nor quinces pared. 

To make Conferee of Red Rofes , or any other Flowers • 

Take rofe buds, or any other flowers, and pick them, cut off 
the yvhite part from the red, and put the red dowers and lift 
them through a fieve to take out the feeds ; then weigh them, and 
to every pound of flowers take two pounds and a half of loaf fu- 
gar; beat the flowers pretty fine in a done mortar, then by de- 
grees put the fugar to them, and beat it very well till it is we!! 
incorporated together ; then put it into gallipots, tie it over with, 
paper, over that a leather, and it will keep leven years. 

To maJ^e Confer ve of Hips, 

Gather hips before they grow loft put off the heads and 
ftalks, Hit them in halves, take out all the feeds and white that 
is in them very clean, then put them into an earthen pan, and 
Jlir them every day, or they will grow mouldy. Let them ftand 
till they arc foft enough to rub them through a coarfe hair-fieve, 
jie $he pulp comes take it off the fieve : they are a dry berry, and 
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will require pains to rub them through ; then add its weight ill 
in gar, mix them well together without boiling, and keep it in 
deep gallipots for ufc. 

To make Syrup of Refs. 

In* fuse three pounds of damask role-leaves in a gallon of 
warm water, in a well glazed earthen pot, with a narrow mouth, 
for eight hours, w hich flop fo clofe, that none of the virtue 
»nav exhale. When they have infufed fo long, heat 'the- water 
again, fqueeze them out, and put in three pounds more of role 
Ica\es, to in t ufe for eight hours more, then prefs them cut very 
bard : then to every quart of this infufion, add four pounds of 
fine fugar, and boil it to a fyri)p. 

To spake Sy*up of Citrpji „ 

Pare and (Tice your citron thin, lay them in a bafon, with 
layers of fine fugar, The next day pour off the liquor into 9 
glafs, skim it, and clarify it over a gentle fire. 

To make Syrup of Clove Gilli forcers * 

Clip your gilliflowers, fprinkle them with fair water, puf 
them into an earthen pot, flop it up very clofc, fet it in a kettle, 
of water, and let it boil for two hours ; then {train out the juice, 
put a pound and a half of lpgar to a pint of juice, put it into 
a skillet, fet it oif the fire, keep it furring till the lugar is all 
melted, but let it not boil, then fet it by to cool, *and put if into 
bott.es. 

To make Syrup of Pfacb Bloffoms * 

In fuse Peach bloflbms in hot water, as much as will hand- 
fomely cover them. Let them {land in balneo or in land, for 
twenty-four hours covered clofe ; then.tfrain out the flowers from 
the liquor, and put in frefh flowers. Let them {land to in.fufe as 
before, then flrain them oqt, and to the liquoV put frelli peacj| 
bloflbms the third time, and, if you pleafe, a fourth time. 
Then to every pound of your infufion, add two pounds of double 
refined fugar ; and fettipg it in fand, or Balneo, make a fyrup, 
%yhich keep for ufe. 

To moke Syrup of Quinces* 

Grate quinces, pafs their pulp through a cloth to extra# their 
iuicc, fet their juice in the fun to fettle, or before the fire f and 
by that means clarify it; for every four ounces of this juice, 
take a pound of fugar boiled to a brown degree. If the putting 
in the juice of the quinces fliould check the boiling of the fugar 
too much, give the fyrup fome boiling till it becomes pearled ; 
then take it off the fire, and it is cold^ put it into the 

bottles. 

To prefer *ve Apricots* 

Take vour apricots, flone and pare them thin, and take their 
weight in* double- refined fugar beaten and fifted, put your apri- 
cou in a fiiver cup of tankard, cover them over with fugar, and 

jet 



Digitized by 



Google 




v:aSe PLAIN and EASY. 235 

Jet them ftand fo all night. The next day put them in a pre- 
ferving-pan, fet them on a gentle fire, and fet*them fimjner a 
little while, then let them boil till tender and clear , taking them 
off fometimes to turn and skim. Keep them under the liquor as 
they are doing, and with a lmall clean bodkin or great needle 
30b them fometimes, that the fyrup may penetrate into thercu 
When they are enough, take them up,' and put them in 
glaffes. Boil and fkim your fyrup ; and \vhen it is cold, put if 
on your apricots.' 

T 0 prrfer've Dam r ons whole* 

You mull take fome damfons and cut them in pieces, put them 
ip a skillet over the fire, with as much water as will cover 
them, When they are boiled and the liquor pretty ftrong, {train 
it out: add for every pound of the whole damfons wiped clean, 
a pound of tingle- refined fugar, put the third part pf your fugar 
into the liquor, fet it over the fire, and when it fimmers put in 
the damfons. Let them have one good boil, and take them off 
dor half an hour covered up clofc ; then fet them on again, and 
fet them fimmer over the fire after turning them, then take them 
out and put them in a bafon, drew all the fugar that was left on 
them, and pour the hot liquor over them. Cover them up, and 
them ftand till next day, then boil them op again till they are 
enough, lake them up, and put them in pots; boil the liquor 
fill it jellies, and pour it on tl^era when it is almoft cold, ft> 
paper them up. 

To candy any Sort of Flowers. 

Take the beft treble-refined fugar, break it into lumps, and 
dip it piece by piece into water, put them into a veil'd of filver, 
£nd melt them over the fire; when it juft boils, drain it and fee 
ft on the fire again, and Jet boil tilj it draws in hairs, which you 
inay perceive by holding up your fpoon, then put in the flowers, 
and let them in cups or glades. When it if of a hard candy, 
break it in lumps, and lay it as high 'as you pleafe., Dry it in *- 
jlove, or in the fun, and it will look like fugar-candy* 

To prrfcr'vc Goofeberries wbcle y without jlentng. 

Take the largeft preferring goofeberries, and pick off the 
back eye, but not the ftalk, then fet them over the fire in a pot 
pf w^ter to fipald, cover them very clofe to fcajd, but not to boil or 
break, and when they are tender take them up into cold tvater ; 
then take a pound and a half of double-refined fugar to a pound 
of goofeberries, and clarify the fugar with water, a pint to a 
pound of fugar, and when your fyrup is cold put the goofeberries 
jingle in your preferving-pan, ptjit'the fyrup to them* and fet 
them on a gentle tire ; let them boil, but not too fad, left they 
break; and when they have boiled and you perceive the fugar 
has entered them, take them off; cover them with white paper, 
and fet them by till the next day. Then take them out of the 
fymp, and boil the fyrup till it begins to be ropy ; skim it, and 
put it to them again, then fet them on a gentle fire, and. let 

them 
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■Them preferve gently till you perceive the fyrup will rope ; thea 
.take them off, fet them bv titt they arc cold, cover them with 
j)aper, then boil fome gooieberrics in fait* water, and when the 
liquor is flrong enough drain it out. Let it ltand to fettle, and 
.to every . pint take a pound of double-refined fugar, then make 
.a jelly of it, put the goofeberries in glades, when they are cold; 
.cover them with the jelly the next day, paper them wet, and 
.then half dry the paper that goes in the inlide, it clofes down 
'better, and then white paper over the glafs. Set it in your 
*love, or a dry place* 

To preferve White Walnuts . 

First pare your walnuts till the white appears, and nothing 
#elie. You mud be very care till in the doing of them that they 
don’t turn black, and as fad as you do them, throw them into 
Talt and water, and let them lie till vour fugar is ready. T^ke 
/three pounds of good loaf fugar, put it into your preferving-pan, 
Tet.it over a charcoal Are, and put as much water as.will juft wet 
*tKe fugar. Let it boil, then have ready ten or a dozen whites* of 
■eggs drained and beat up to a froth, cover your fugar with the 
Troth as it boils, and skim it ; then boil it, and skim it till it is 
.as clear as chrydal, then throw in your walnuts, jud give them 
-.a boil till they are tender, then take them out, and lay them in 

difh to cool ; when cool, put them in your preferving-pan, and 
«awhen the fugar is as warm as milk pour it over them ; when 
•quite cold, paper them down. 

Thus clear your fugar for all preferves, apricots, peaches, 
jgoofeberries, currants, &c. 

To preferve Walnuts green. 

Wipe ’them very dean, and 1 lay them in drong filt and water ^ 
twenty four hours ; then take them our, and wipe them verjf 
clean, have ready a skillet of water boiling, throw them in, let 
them boil a minute, and taVe them out. Lav them on a coarfe 
cloth, and boil your fugar as above; then juft give your wal- 
nuts a fcald in the fugar, take them up and lay them tx> 
cool. Put them in your prefer ving-por, and pour on your fyrup 
as above. * 

To preferve the large Green Plumbs . 

First dip the dalk and leaves in boiling vinegar, when they 
?tre dry have your fyrup ready, and lird give them a fcaid, and 
/very carefully with a pin take oft - the skin , . boil your fugar to a 
• , candy height, and dip in your plumbs, hang them by the ftalk 
,to urv, and they will look finely tranipnrrnr, and by hanging 
that way to dry, will have a .clear drop at the top. You mud 
take great care to clear your fugar nicely. 

4 nice Way to preferve Peaches. 

Put your peaches in boiling water, jud give them a fcald, 
but d >n t let them boil, take them oilt and put them in cold wi— 
*5^ . tiicn : T thix in ad eve, ami put tiicinjn long wide -mouth’d 

bottles*; 
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liortles : to half a dozen peaches take a quarter of a pound* 
of l'ugar* clarify it, pour it over your peaches, and fill thcr 
bottles with brandy. Stop them clofe, and keep them in a dole, 
place. "’T 

A fecond Way to pre/erve P caches y 
Make your fyrup as above., and when it is clear juft dip in 
your peaches and take them out again, lay them on a dilh to : 
cool, then put them into large wide -mouth’d bottles, and wheiv 
the fyrup is cool pour it over them ; let them ft and till cold, and. 
fill up the bottle with the beft Ftench brandy. Obferve that you: 
leave room enough for the peaches to be well cover’d with brandy* 
and cover the gluls dole with a bladder and leather, and tic 
them dole down.. 

To make 1 Quince Cdkcs* 

You mu ft let a pint ol the fyrup of quinces, with a quart or 
two of ralfcerrics be boiled and clarified over a clear gentle fire^ 
raking care that it be well skimmed from time to time ; then add 
a pound and a half of lugar, caufe as much more to be brought, 
to a candy height, and pour in ho:.. Let the whole be continu- 
ally llirred about till it is almoft cold, then fpread it on plates* 
and cut It out into cakes. 



C H A P. XIX. 

To make Anchovies, Ver micella, Catchup , Vinegar , and 
to keep Artichokes, French Beans, &c. 

To make Anchovies* 

T O a peck of fprats, two pounds of common fait, a quarter 
of a pound of bay-falt, four pounds of falt-petre two ounces 
of fal prunella, two-pennyworth of cochineal, pound all in a 
pnortar, put them into a flone pot, a row of fprats, a laver of 
your compound, and fo on to the top alternately. Prefs therer 
hard down, cover them clofe,. let them Hand fix months, and they, 
will be ft for ufe. Obferve that your fprats be. very frefh, and 
don’t wafh nor w r ipe them* but juft take them as they come out- 
of the water. 

T o pickle Sine Its , where you have Plenty . 

Take a quarter of a peck of fmelts, half an ounce of pepper, 
half an ounce of nutmeg, a quarter of an ounce of mace, halt 
an ounce of petrc-falt, a quarter of a pound of common fait, beat 
all very fine, wafti and clean the l'melts, gut them, then lay then* 
in rows in a jar, and between every layer of fmelts, ftrew the ft a- 
foiling* with four or live bay-leaves, then boll' red wine, and pour- 

over 
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over them enough to cover them. Cover them with a plate, atuJ 
when cold tie them down dole. They exceed anchovies. 

To make P~ermkcl!a. 

MtX yolks of eggs and flour together info a pretty diff pade, ft 
X$ you can work it up cleverly, then roll it as thin as it is potfiblcr 
to foil the pade. Let it dry in the fun, when it is quite dry, with 
A very tharp knife cut it as thin as poiUble, and keep it in a dry 
place. It will run up like little worms, as vermicella does ; though 
the bed way is to run it through a coarie fieve, whilft the pade ia 
fofti If you want fome to be made in hade, dVy it by the fire* 
and cut it finall. It will dry by the fire in a quarter of an hou» 
This far exceeds what comes from abroad, being frefher* 

To make Catchup • . 

Take the large flaps of mulhrooms, pick nothing but the draw* 
*nd dirt from it, then lay them in a broad earthen pan, drew a good 
deal of fait over them, let them lie till next morning, then with, 
your hand bleak them, put them into a dew-pan, let them boil * 
minute or two, then drain them through a coarfe cloth, and wring 
h hard. To take out all the juice, let it dand to fettle, then pour 
it off clear, run it through a thick flannel bag (fome filter it through 
brown paper, but that is a Very tedious way) then boil it $ to a 
quart of the liquor put a quarter Of an ounCe of whole ginger, and 
half a quarter of an ounce of whole pepper. Bail it brifkly a 
quarter of an hour, then drain it, and when jt i.s cold, pu$ it intc* 
pint bottles. In each bottle put four or five blades of mace, and 
fix cloves, cork it tight, and it will keep two years. This gives 
the bed flavour of the mufhrootns to ai.y fauce. If you put to a 
pint of this catchup, a pint of muni) it will tafte like foreign 
catchup* 

Another Way to make Catchup . 

Take the large Haps, and flit tjiem as above ; boil the liquor* 
drain it through a thick flaiinel bag : To a quart of that liquor 
put a quart of dale beer, a large dick of horfe-radifh cut in little 
flips, five or fix bay -leaves, an onion duck with twenty or thirty 
cloves, a quarter of ail ounce of mace, a quarter of an ounce of 
nutmegs beat, a> quarter of an ounce of black and white pepper, a 
quarter of an ounce of ali-fpice, and four or five races of ginger* 
Cover it clofe, and let it fimmer very foftly till about one third is 
waded ; then drain it through a flannel Jbag, when it is cold bottld 
it in pint bottles, cork it clofe, and it will keep a great while* 
You may put red wine in the room of beer ; fonte put in a head 
of garlick, but I think that fpoils it* The other receipt you hav#^ 
in the chapter for the lea* 

Artichokes to keep all the Year. 

Boil as many artichokes as you intend to keep ; boil th£m ftl 
as jufl the leaves will come out, then pull off all the leaves and 
choke, cut them from the drings, lay them in a tin plate, ami 
put them in an oven where tarts are drawn ; let them dand till ther 
oven is heated again, take them out before the wood is put in, and 

ftf 
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ftt them in again after the tarts are drawn ; fo do till they are as 
dry as a board, then put them in a paper bag, and hang them in a 
dry place. You fhould lay them in warm water three or four 
hours before you ufc them, fhi fling the water often. Let the lail 
nearer be boiling hot ; they will be very tender, and cat as fine as 
frefh ones. You need not dry all your bottoms at once, as the 
leaves are good to cat ; fo boil a dozen at a time, and lave the 
bottoms for this ufe. 

To keep French Be- ns all the Fear* 

Take fine young beans, gather them of a very fine day, have 
a large ftone jar ready clean and dry, lay a layer of fait at the bot- 
tom, and then a layer of beans, then fait and then beans, and (b 
on till the jar is full ; cover them with fait, tie a coarfc doth over 
them and a beard on that, and then a weight to keep it clofe from, 
all air; fet them in a dry cellar, and when you ufe them take 
fome out and cover them clofe again ; wafh them you took out 
very clean, and let them lye in loft water twenty-four hours, 
{hitting the water often ; when you boil them, don’t put the fait 
in water. The bell way of drefiing them is, boil them with jufc 
the white heart of a fmall cabbage, then drain them, chop the 
cabbage, and put them both into a fauccpan, with a piece of but : 
ter as big as an egg rolled in flour, flrake a little pepper, piuTn 
a quarter of a pint of good gravy, let them flew ten minutes, and 
then drill them up for a lidc-difh. A pint of beans to the cab- 
bage. You may do more or left, juft: as you p'eafe. ; 

To keep Green Peas till Cbriftwas . 

Take fine young peas, (hell them, throw them into boiling 
water with fome fait in, let them boil five or fix minutes, throw 
them into a cullender to drain, then lay a cloth four or five times 
double on a tabic, and fpread them on; dry them very well, and 
hnve your bottles ready, MU them and cover them with mutton- 
fat tryM ; when it is a little cold fill the necks almofl to the top, 
cork rheni, tie a bladder and a lath over them, and let them in a 
cool dry place. When you ufe them boil your water, put . in a 
little Milt, fome fugar, and a piece of butter; when they are 
boiled enough, throw them into a lieve to drain, then put them 
inro a laucepan with a good piece of butter, keep (baking it 
round all the rime till the butter is melted, then turn them into 
a dilb, and fend them to table. 

Another Way to fre/tve Green Pen* 

Gather your peas of a very dry day, when they are neither 
old, nor ytt too young, fhell them, and have ready fome quart 
bottks with little mouths, being well dried ; fill the bottles and 
cork them well, have ready a pipkin of rofift melted, into which 
dip the necks of the bottles, and fet them in a very dry place 
that is cool. 

To keep Green Goofeberries till Chrifttoas*. 

Pick your large green goofeberries on a dry day, have ready 
your bottles clean and dry, fill the bottles and cork them, fet 

then* 
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them in a kettle of water up to the necks, let the Water toil 
Tory loftly till you' find the goofeberrics are coddled, take them 
oar, and put in the reft of the bottles till all arc done ; then have 
ready home roiin melted in a pipkin, dip the necks of the bottles 
in, and that will keep all air front coming at the cork, keep them 
in a cold dry place, where no damp is, and they will bake as red 
as a cherry. You may keep them without icalding, but then the* 
Ikins will not be fo tender, nor bake fo line. 

To hetp Red Goofeberrics, 

Pick them when full ripe, to each quart of goofeberrics, pttt 
a quarter of a pound of Lifbon fugar, and to each quarter of £ 
pound cf fugar pur a quartet of a pint of water, let it boil, then 
put in your goofeberrics and let them boil foftly two or three mi- 
nutes, then pour them into little ftonc jars, when cold cover them 
up, and keep them for life ; they make fine pies with little trouble* 
You may prefs them through a cullender ; to a quart of pulp put 
half a pound of fine Lifbon fugar, keep ftirring over the fire till 
both be well mixed and boiled, then pour it into a ftone jar, when 
cold cover it with white paper, and i r makes very pretty tarts or 
puffs. 

To hep Walnuts . . all tbe Tear. 

Take a large jar, a layer of fea-fand at the bottom, then a layer 
of walnuts, then land, then the nuts, and fo on till the jar is full ; 
and be fure they don’t touch each other in any of the layers. When 
you would ufe them, lay them in warm water for an hour, (hifting 
the water as it cools ; then rub them dry, and they will peel well 
and eat fweet. Lelnons will keep thus covered, better than any 
other way. 

Another IVay to hep heinous . 

Take the fine large fruit that are quite found and good, and 
take a fine packthread about a quarter of a yard long, run it thro* 
the hard nib at the end of the lemon, then tie the firing together, 
and hang it on a little hook in a dry airy place, fo do as many as 
you pleafe ; but be fure they don’t touch one another, nor any 
thing elfe, but hang as high as you can. Thus you may keep 
pears, &c. only tying the firing to the ftalk. 

''Jo hep White B Alice , or Pear Plumbs , or Danrfons , fee. for Tarts , 

or Pies . 

Gather them when full gro^^nd juft as they begin to 
turn. Pick all the largeTt’ out, two thirds of the 
fruit, the other third put £s much water to as you think will 
cover the reft. Let them boil, and Hum them ; when the fruit is 
boiled very foft, then ftrain it thro’ a courfe hair^fcevc ; and to 
every quart of this liquor, put a pound and a half of fugar, boil 
it, and fkim it very well ; then throw in your fruit, juft give them 
a feald, take them off the fire, and when cold put them int6 
bottles with wide mouths, pour your fyrup over them, lay apiece 
of white paper over them, and cover them with oil. Be fure to 
take the oil well off when you ufe the n, and don't put them iA 

larger 
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larger bottles than you thiuk you (hall make ufe of at a time, be 41 
caufe all thefe forts of fruits fpoif with the air. 

To make Vinegar, 

To every gallon of water put a pound of coarfe Lilbon fugar f 
let it boil, and keep (kimming of it as long as the fcum rifes ; 
then pour it into tubs, and when it is as cold as beer to work, 
toaft a good' toaft, and rub it over with yeaft. Let it work 
twenty-four hours ; then haye ready a velTel iron-hooped, well 
painted, fixed in a place where the fun has full power, and fix it 
io as not to have any occafion to move it. When you draw it 
off, then fill your veflel, lay a tile on the bung to keep the duft 
out. Make it in March, and it will be fit to ufe in June or July. 
Draw it off into little {tone bottles the latter end of June or 
beginning of July, let it (land till you want to ufe it, and it will 
never foul any more ; but when you go to draw it off, and you find* 
it is not four enough, let it ftand a month longer before you draw 
it off. For pickles to go abroad, ufe this vinegar alone ; but in 
England you will be obliged, when you pickle, to put one half 
cold fpring water to it, and then it will be full four with this vi- 
negar. You need not boil, unlefs you pleafe, for almoft any 
fort of pickles, it will keep them quite good. It will keep wal- 
nuts very fine without boiling, even to go to the Indies ; but 
then don't put water to it* For green pickles, you may pour it 
fealding hot on two or three times. All other forts of pickles 
you need not boil it. Mufh rooms only wafli them clean, dry tbem^ 
put them into little bottles, with a nutmeg juft fealded in vine- 
gar, and fliced (whilft it is hot) very thin, and a few blades of 
mace ; then fill up the bottle with the cold vinegar and fpring- 
water, pour mutton fat try’d over it, and tye a bladder and lea- 
ther over the top. Thefe mufhrooms won’t be fo white, but a* 
finely tafted, as if they were juft gathered ; and a fpoonful of thia 
pickle will give fauce a very fine flavour. 

White walnuts, fuckers and onions, and all white pickles do in 
the fanie mamier, after they are ready for the pickle* 

To fry Smelts * 

LaV yoilr frtielts in a marinade of vinegar, fait* pgppet, and 
bay leaves, and cloves for a few hours ; then dry them in a 
napkin, drudge them well with flour* and have ready feme buti 
ter hot in a ftewpan. Fry them quick, lay them in yottf difli* 
and garnifli with fry’d parfley* 

Tb rbaft a Pound of Gutter % 

LaIt if lii fait ahd water two or three hou~s, then fpit it, and 
rub it all over with Urumbs of bread, with a little grated nut- 
meg, lay it to the fire, and as it roafts, bafte it with the yolks of 
two eggs, and theft with Cruiiibs of bread all the time it_is a roaft- 
ing; but have ready a pint of oyflers ftewed iri their own liquor, 
and lay in the diih Under the butter ; when the bread has foak’d 
hp all the butter, brown the outlide, and lay it oh ypuf oyflers* 
Yottf* fire mufr be very flbw* 

r r# 
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To fatfe a Sallad in two Hours at the Fire • 

Take frcfti horfe-dung hot, lay it in a tub near the fire, then 
fprinhle fomc mu (lard -feeds thick on it, lay a thin layer of horfe-* 
tl.ung over it, ’cover it clofe and keep it by the fire; and it wilt 
rile high enough to cut in two hours. 



C H a p. xx. 

D I S T l L L I N G. 

. i .. - 

' ' • . To iifiil Walnut IVater'. 

T AKE a ^ck of green walnuts, bruife them well in a large 
mortar, put them in a pan, with a handful of balm bruifed, 
put two quarts of good French brandy to them, cover them clofe, 
and let them lyc three days ; the next day diftil them in a cold 
diU ; .from this quantity ; draw three quarts, which you may do 
m a day, - .•/ . — ; ... ;* . ■ 

How Jo ufe this ordinary Still*, — 

3 You mud lay the plate,: then wood-afhes thick at the bottom, 
tfeeaiA the iron pai>, Which you are to. fill. with your walnuts and 
liqUor, then put oil the head of the. ftill, make a pretty brisk 
^rc:till the ftill begins to drop, then . fkicken.it fo as juft to have 
enough, to keep the ftill at. work, mind all the time to keep a wet 
doth jail over the hea4 of the ftill all the time it is at work, and 
always obferve not to let the ftill work longer than the liquor is 
good.' and take great csfre.yQU don’t burn tlie ftill ;• and thus you- 
diftil what v»u pleafe. If you draw . the ftill too far it will 
inim, and give your .-liquor a bad tafte. 

,7o make Treacle Wafer • 1 

Take - the juice of green walnuts four pounds, of rue, cardiUrs, 
man gold and balm, of each three pounds, roots of butter-bur 
half a pound, roots of burdock one pound, angelica and mafter- 
{kV<^rr,--ot -eachdi2llf a pound, # leave? of fcordium fix handfuls, 'Vt- 
idvfj treacle and.; mithridifre of each half a pound, old. canary 
-iv \ qfe two pounds, white vvjne tinegar fix pounds, juice of lemon 
li&. pounds ^ .and. diftil this in a kmbick. 

To ??iake Black Cherry Water, . . 

Take fix pounds, of .black cherries, and bruife them fmall ; 
(thcii put to th.em the tops of lofemary, fweet-marjoram, fpear- 
huht,' angelica, bahp, mangold flowers, of each -a handful, 
.fin’d violets one ounce,, anifeeds and fwcet fennel-feeds, of each 
haft arr ounce briiifed ; cut the herbs finally mix all together, 
ifiYd uiftir them off in a cold ftill. 

V f t - 7o .make Hjjlerical Water 

. Take betony, roots of lovage, feeds of wild parfn : ps, of each 
i&o ounces, roots of Jingle piony four .ounces, of myiktoe .of 
Ci n th* 
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the oak three ounces, myrrh a quarter of an ounce, caftor half 
tm ounce ; beat all thefe together, and add to them a quarter of' a 
pound of dried millepedes j pour on thefe three quarts of mug- 
wort water, and two quarts of brandy ; let them hand in a clofe 
veflel eight days, then diltil it in a cold hill polled up. You may 
draw oft nine pints of water, and fweeten it to your tafte. Mi* 
all together, and bottle it up. 

To dijitl red Rofe Biidsi 

Wet your rofes in fair water ; four gallons of rofes will take 
rear two gallons of water, then hill them in a cold hill ; take 
the fame hilled water, and put it into as many frelh rofes as it 
*ili wet, then hill them again. 

Mint, balm, parlley and pennyroyal water, dihil the fame way; 

To make Plague JVatei\ 

o 



Root!. 


Flowers. 


Seeds • 
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Wormwood, 


Hart’s tongue. 


J\ Dragon, . 


Suckcry, 


Whore-hound, 


Maywort, 


Hyhop, 


Fennel, 


Mint, 


Agrimony, 


Melolet, * 


Rue, 


Fennel, 


St. John -wort, 


Carduus* 


Cowflips, 


Comfery,' 


Origany, 


Poppies. 


Featherfewv 


Winter-Savoury,* 


Plantain, 


Red Rofe -leaves. 


Broad Thyme* 


Setfoylj 


Wood-forrel, 


Rofemary, 


Buglofs, 

Vocvain, 


Pellitory of the Wall*. 
Hart’s -cafe, 


Pimpernel!, • 


Sage, / 


Maidenhair, 


Sentory, 


Fumetory* 


Motherwort, 


Seat! rink, a good hand- 


Coltsfoot, 


C6\vage, 


ful of each of the a- 


Scabeous* 


Golden-rod, 


bove- mention things, 


Burridge, 


Grom well* 


Gentian -root, 


Saxafrage, 


Dill. 


Dock-root, 
Butter-bor-root* 
Piony-roor, - 
l^ay-berries, 

Juniper - berries* df 
each of thefe a pound. 


Bit tony, 

Liverwort, 

Jarmander. 




one ounce of nutmeg, one ounce of cloves, and half an ounce 



of mace ; pick the herbs and flowers, and hired them a little. 
Cut the roots, bruife the berries, and pound the fpices fine ; take 
a peck of green walnuts, and chop them fmall, mix all thefe to- 
gether, and lay .them to heep in fack-lees, or any white wine- 
lees ; if not, in good fpirits, but wine -lees are beh. Let them lye 
a week, or better 5 be fure to hir them once a day with a hick* 
and keep them clofe covered, then hill them in a lembick with 9 
flow fire, and take care your hill does not burn* The fifh, fepond, 
and third runnings is good, and fome of the fourth. Let therik 
hand till cold, then put them together. 

To make Surfeit Water* 

Yoxj miift take feurvey-grafs, brook-lime, watercrefles, ronttul 
R 2 worm- 
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wormwood, rue, mint, balm, ft ge, clivers, of each one hand*^ 
fill ; green merery two handfuls ; poppies, if frefh half a peck, if 
dry a epaarter of a peckf cookineal iix pennyworth, faffron fix- 
pennyworth \ ani -feeds, earraway- feeds, coriander-feeds, carda- 
mon-feeds, of each an ounce ; liquorice two ounces feraped, 
•figgs fplit a poundj raifins- of the. lun Honed a pound, juniper- 
berncs an ounce bruited, nutmeg an ounce beat,, mace an ounce 
bruifed, fweet fennel-feeds an ounce bruifed, a few flowers of 
rofemary, marigokis and fage-flowers \ put all thele into a large 
Hone jar, and put to them three gallons of French brandy ; cover, 
it dole, and let it Hand near- the fire for three weeks. Stir it three 
times a week, and be furc to keep it clofe Hopped, and then Hraiir 
it off ; bottle your liquor, and pour on the ingredients a gallon* 
more of French brandy. Let it Hand a week, uirring it onc£ s* 
day, then di Hil it in a cold ftill, and this will makefile white* 
iurfeit water; 

You may make th?$ w T ater at any time of the year, if you live 
at London, becaufe the ingredients arc always to be had, either 
green or dry ; but it is bell made in fuimilcr. 

To make fflilk Hater. 

Take two gpod handfuls of wormwood,- as much carduus, as 
much rug, four handfuls of mint, as much balm, half as much* 
angelica, cut thele a t little,- put them in a cold HiH, and put to 
them three quarts of milk. Let your fire be quick till your Hilt 
drops, and then flacken your fire. You- may draw off two quarts* 
The Aril quart will keep all the year. 

How to dikil vinegar, you have in the chapter of pickles. ’ 



C H A XXL 

' How to Market; and the Seafons of the Year for 
Butchers Meat, Poultry, Fifh, Herbs, Roots, &c. 
and Fruit. 

A Bullock. 

T H E head, tongue, palate ; the entrails are the fwee th re nrfs % 
kidneys, lkirts and tripe ; there is the double, the roll, and 
the reed tripe. 

The Fore - Quarter. 

Firfl is the haunch ; which includes the clod, mnrrow'-bone,, 
ftiin, and the flicking-piece ; that is the neck-end. The next is 
the leg of mutton- piece f which has part of the blade -bone ; then 
fhe chuck-picce; the brifeuit, the four ribs, and middle-rib, tvhlch 
is called tke chuck-rib. 

The Hind- Quarter* 

Firft furloin and rump, the thin and thick-flank, the veiny'-* 
9*cce, then the chuek-bonc, buttock and leg. 

a Tm 
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A Sheep . 

The head and pluck ; which includes the liver, lights, heart, 
Sweetbreads, and melt. 

The Fore-^uartcr. 

The neck, bread, and (houlder. 

The Hind- Quarter* 

The leg and loin. The two loins together Is called a faddle of 
glutton, which is a fine joint when it is the little fat mutton. 

A Calf. 

The hea^i and .inwards .are the pluck; which contains the 
heart, liver, lights, ,nut and melt, and what they qdl the (kirts 
(which .eat finely broiled) the throat fweetbread, and the wind- 
pipe fweetbread, which is the finell. ; 

The fore-quarter is the (houlder, neck, and bread. 

The hind-quarter is the leg^ which contains the knuckle and 
fillet, then the loin. 

Houfe Lamb . 

The head and pluck, that is the liver, lights, heart, nut and 
melt. Then there is the fry, which is the fweetbreads, lambdones 
and* (kirts, with fome of the liver. 

The fore-quarter is the (houlder, neck and bread together- 

The hind-quarter the leg and loin. This is in high feafon at 
Chrlfimaty but lads all the year. 

Grafs Lamb conies in, in April or May, according to the fea- 
fon of the jear, and holds good till the middle .of Augud. 

A Hog. 

The head and inwards; and that is the haflet, which is the 
Jiver and crow, kidney and lkirts. It is mixed with a great deal of 
luge and fweet herbs, pepper, liilt and fpice, fo rolled in the caul 
and roaded ; then there are the chitterlins and the guts, which 
are cleaned for faufages. 

The fore-quarter ip the fore-loin and fpring ; if a large hog, 
you ruoy cut a fparrib off. 

The hind-quarter, only Jeg and loin. 

A Bacon Hog . 

This is cut different, b^caufe of making ham, bacon and pick-, 
lad pork. Here you have fine fparribs, chines and grilkin9, and 
fat for hog’s-lard. The liver and -crow is much admired fry *d 
with bacon ; the feet aro^ ears of both are- equally good * fouled. 

Pork comes in fealon at Bartholomew-tide, and holds goo till 
Lady-day. 

flow to chufe Butchers Meat. 

To chufe Lamb. 

In a fore -quarter of lamb, mind the neck vein; if it be an 
azure blue it is new and good, but if greenifh or yeHowilh, it is 
.near tainting ,if not tainted already. In the hinder -quarter; -fmell* 
under the kidney and try the knuckle ; if you meet with a faint 
fcent, and the knuckle be limber, it is il*le killed . % For a lamb’s 
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head, mind the eyes if they be funk or wrinkled, it is ft ale ; if' 
plump and lively, it is new and fweet. 

Veal. 

If the bloody vein in the ftioulder looks blue, or a bright red, 
it is new killed ; but if blackifh, greeijifh, or yellowifh, it is flabby 
and italc ; if wrapped in wet clorhs, fmell whether it be mufty 
or not. The loin firfl taints under the kidney, and the flefh, if 
ftale killed, will be foft and (limy. 

The brea 1 and neck taints firfl at the upper-end, and you will 
perceive fo me du Iky, yellow, or grcenilh appearance; the fweet;- 
bread on the bread will be clammy, otherwife its frefh and good. 
The leg is known to be new by the ltilfnefs of the joint ; if limber j. 
and the flefh feems clammy, and has green or yellowifh fpecks, his 
Hale. The head is known as the lamb’s. The Fleih of a bull-calf 
is more red and firm that that of a cow-calf, and the fat more 
hard and curdled. 

Mutton* 

If the mutton be young, the fleih will pinch tender; if old* 
it will wrinkle and re . ain fo ; if young, the fat will eafily part 
from the lean ; if old, it will flick bv it rings and fkins : If ram* 
jnutton, the fat feels fpungy, the fleih dole grained and tough, 
not riling again, when dented by your finger ; if ewe-mutton, the 
tlelh is paler than weather-mutton, a clofer-grain, and eafily part'* 
ing. If there be a rot, the flefn will be paiilh, and the fat a faint 
whitifh, inclining to yellow, ar.d the fleih be looie at the bone. 
If you lqueezc it hard, fome drops of \yater will fland up like 
fwcat ; as to newnefs and^talencls, the fame is to be obferved af 
by lamb. 

Beef.' 

. If it be right ox -beef, it will hav^ gn open grain ; if young^ 
a tender and oily fmoothnefs ; If rough and fpungy, it is old, 
or* inclining to be fo, except neck, brifeuit, 4fd fuch parts as are 
very fibrous, which in young meat will be more rough than in 
other parts. A carnation pleafant colour betokens good fpending 
meat, the fuet a curious white, yellowifh is not fo good. 

Cow-beef is lefs bound and clofer grained than the ox, the fat 
whiter, but the lean fomewhat paler ; if young, the dent yoij 
make with your finger will rife again in a little time. 

Bull-beef is of a clofer grain, a deep dufky red, tough in 
pinching, the fat ikinny, hard, and has a ram mifh rank fmell; 
and for newnefs or flalenefs, this fldh bought frefh has but few 
figns, the more material is its clamminefs, and the reft your fmell 
will inform you. If it be bruifed, ttyefe places will look mors 
fiulky or blackifh than the red. 

Park. . . 

If it be young, the lean will break in pinching between your 
fingers, ar.d if you nip the fkin with your nails, it will make a 
dent ; alio if the fat be foft and pulpy, in a manner like lard : If 
tfle lean be tough, and the fat flabby and fpungy, feeling rough, 

' • ; • ’ * 1 ’ ' if 
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it is old ; efpecially if the rhind be dubborn, and you cannot nip 
it with your nails. 

If of a boar, though young, or of a hog, gelded at full growth, 
the flelh will be hard, tough, rcddifh, and rammifh of fmell ; 
the fat (tinny and hard ; the (kin very thick and tough, and 
pinched up it will immediatly fill again. 

As for old and new killed, try the legs, hands and fprings, by 
putting your fingers under the bone that comes out ; for if it be 
tainted, you will there find it by fmclling your finger ; bcfidcs, 
the fkin will be fwcaty and clammy when dale, but cool and 
fmooth when new. 

If you find little kernels in the fat or pork, like hail-fhot ; if 
many, ’tis meafly, and dangerous to be eaten. 

How to chufe Br^wn, Venifon, Weftphalia Hams, &c. 

B RAWN is known to be old or young, by the extraordinary* 
or moderate thicknefs of the rhind ; the thick is old, the 
moderate is young. If the rhind and fat be. very tender^ it it 
not boar-brawn, but barrow or low. 

Ven j bn. 

Try the haunches or fhoulders under the bones that come out. 
With your finger or knife, and as the feent is fweet or rank, it is 
new of dale ; and the like of the fides in the mod flefhy parts : 
If tainted, they will look greenilh in fome places, or more than 
ordinary black. Look on the hoofs ; and if the clifts are very 
>vide and tough, it is old ; if clofe and fmooth, it is young. 

The Seafton for V'enifcn. 

The buck-venifon begins in May, and is in high feafon til! 
All-Hallows-Day ; the doe is in feafon from Michaelmas to the 
end of December, or fometimes to the end of January. 

Weftphalia Hams and Englijh Bacon • 

Put a knife under the bone that dicks out of the ham, and if 
it come out in a manner clean, and has a curious flavour, it is 
fweet and good ; if much fmeared and dulled, it is tainted or rufly. 

Englidi gammons are tried the fame way ; and for other parts try 
the fat, if it be white, oily in feeling, and does not break or 
crumble, and the flelh dicks well to the bone and bears a good 
colour, it is good ; but if the contrary, and the lean has fome 
little dreaks of yellow, it is rudy, or will foon be fo. 

Butter , Checfe , and Eggs. 

When you buy butter, trud not to that which will be given 
you to tade, but try in the middle, and if your fmell and tade he 
good, you cannot be deceived. 

Cheefe is to be chofen by its moid and fmooth coat; if old 
jclieefe be rou:h coated, rugged, or dry at top, beware of little 
worms or mites. If it be over full of holes, moid or fpungy, it 
1 $ fubjecl to maggots. If any foft or perifhed place appear onjht 
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outfide, try how deep it goes, for the greater part may be hid 

within. 

Eggs, hold the great end to your tongue ; if it feels warm, be 
fure it is new ; if cold, it is bad, and fo in proportion to the heat 
and cold, fo is the goodnefs of the egg. Another way to know 
a good egg is, to put the egg into a pan of cold water, the frefher 
the egg the fooner it will fall to the bottom ; if rotten, it will 
fwim at the top. This is alfo a fure way not to be deceived. 
As to the keeping of them, pitch them all with the fmall end 
downwards in fine wood-allies, turning them once a week end- 
ways, and they will keep fome months. 

Poultry. 

January. Hen-turkeys, capons, pullets with eggs, fowls, 
chickens, hares, all forts of wild fowl, tame rabbits and tame 
pigeons. , 

February. Turkeys and pullets with eggs, capons, fowls, fmall 
chickens, hares, all forts of wild fowl (which in this month begin 
to decline) tame and wild pigeons, tame rabbits, green geefe, 
young ducklings, and turkey poults. 

March. This month the lame as the preceding month : and 
in this month wild fowl goes quite out. 

April. Pullets, fpring fowl, chickens, pigeons, young wild 
rabbits, leverets, young geefe, ducklings, and turkey poults. 

May. The fame. 

Tune, The fame. 

July. The lame $. with ypung partridges, pfceafaats, and wild 
ducks, called flappers or moultcrs. 

Auguft. The fame. 

September, O&ober, November, and December. In theft 
months all forts of fowls, both wild ard tame, are in feafon ; and 
in the three lafl, is the full feafon for all manner of wild fowl. 

How to chufe Poultry, 

To know wittier 4 Capon is a true one, young or oIJ 9 nnv or Ji ale ^ 

If he be young his fpura are fbort, and his legs fmooth \ if a 
true capon, a fat vein on the fide of his bread, the comb pale, 
a thick belly and rumpt if new, he will have a olofe hard vent * 
if ihtfe, a loofe open vent. 

A Cock qr Hen Turkey 9 Turkey Poults 

If thp the cock be young, his legs will be black and fmooth, 
and his fpurs ftort ; if dale, his eyes will be funk in his head, and 
the feet dry ; if new, the eyes lively and feet limber. Gbfervo 
♦be like by the hen, and moreover if fhe be with egg, (he will 
hate a fdn open vent ; if not, a hard clofe vent. Turkey poults 
are known the fame Way, and their age cannot deceive you. 

A Cock , Hen, &c. 

If young his fpurs are fhort and dubbed, bitt take particular 
notice they ipre not pared br feraped : If old, he will have an open 
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vent ; but if new, a clofe hard vent : And fo of a hen for new 
ncfs or flalcnefs ; if old, her legs and comb are rough ; if youngt 
fmooth. 

jd Tame Goofe , Wild Goofe , Pran Goofe • 

If the bill be yellowifli, and ihe has but few hairs, flic is young* 
but if full of hairs, and the bill and foot red, (he is old ; if new* 
limber footed ; if Hale, dry footed ; and fo of a wild goofe* and 
bran goofe. 

Wild and Tame Ducks . 

The duck, when fat, is hard and thick on the belly, but if not, 
thin and lean ; if new, limber footed ; if flale, dry footed. A 
true wild duck has a reddiJh foot, fmaller than the tame one. 
Goodivets , Marie , Knots s Ruff's , Gull, Dotterels , and Wheat Ears • 

If thefe be old* their legs will be rough ; if young, fmooth ; 
if fat, a fat rump ; if new, limber footed ; if flale, dry footed. 

Phcafant, Cock and Hen . 

The cock, when young, has dubbed fpurs when old, (barp fmall 
fpurs; if new, , a fait vent, and if flale, an open flabby one. Tho 
hen, if young, has fmooth legs, and her flefh of a curious grain ; 
i/ with egg, fhe will have a foft open vent* and if not, a clofe 
one. For newnefs or flalenefs, as the cock. 

Heath and Phcafant Poults 

If new, they will be ftiff and white in the vent, and the feet 
limber ; if fat, they will have a hard vent, if flale, dry footed and 
limber, and if touched they will peel. 

Heath Cock and Hen • x 

If young, they have fmooth legs and bills ; and if old, rough. 
For the refl are known as the foregoing. 

Partridge , Cock or Hen • 

The bill white and the legs bluifh, fhew age ; for if young* 
the bill is black and legs yellowilh ; if new, fait vent ; if ltale, a 
green and open one. If their crops be full, and they have fed on 
green wheat, they may taint there } and tor thil lmeli in their 
mouth. 

Woodcock and Snipe . 

The woodcock, if fat, is thick and hard ; if new, limber foot- 
ed ; when flale, dry footed ; or if their nofes are fnotty, and their 
throats muddy and moorilh, they are nought. A fnipe, if fat, 
has a fat vent in the fide under the wing, and in the vent feels 
thick ; for the refl like the woodcock. 

Doves and Pigeons , 

To know the turtle dove, look for the bluifh ring round his 
neck, and the refl moflly white : The flock dove is bigger ; and 
the ring dove is lefs than the flock dove. The dove-houfe 
pigeons, when old, are red legged ; if new and fat, they will 
feel full and fat in the vent, ,^nd ^re limber footed ; but if flale, 
,fi flabby apd green vent, 
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And thus of green or grey plovers, felfare, blackbird, thrulfa f 
larks, &c. 

Of Hare y Leveret , and Rabbit . 

Hare will be whitifh and ftiff, if new and clean killed ; If ftale, 
the flcfh blackifh in the moil parts, and the body limber ; if the 
clift in her lips fpread very much, and her claws wide and ragged 
Ihe is old, and the contrary young : If the hare be young, the 
ears will tear like a piece of brown paper ; if old, dry and tuff. 
To know a true leveret, feel on the fore-leg near the foot, and 
if there be a fmall bone or knob it is right, if not, it is a hare : 
For the reft obferve as in a hare. A rabbit, if ftale, will be limber 
and (limy, if new, white and ftiff ; if old, her claws are very 
long and rough, the wool mottled with grey hairs $ if young, the 
claws and wool fmooth. 

CANDLEMAS QUARTER. 

FISH in Scafon • 

Lobsters, crabs, crawfifh, river crawfifh, guard-filh, mackerel f 
breams, barbel, roach, (had or alloc, lamprey or lamper-eels, 
dace, bleak, prawnes, and horfe-mackercl. 

The eels that are taken in running water, are better than pond 
Cels ; of thofe the filver ones are molt efteemed. 

MIDSUMMER QUARTER. 

Turbuts and trouts, foals, grigs, fhafliins and glout, tenes* 
falmon, dolphin, flying-fifh, fheep head, tollis, both Jand and fea,- 
lturgcon, feale, chubb, lobfters and crabs. 

Sturgeon is a filh commonly fuund in the northern feas ; but 
now; and then we find them in our great rivers, the Thames, the 
Severn, and the Tyne. This fifh is of a very large fize, and will 
fometimes meafure eighteen feet in length. They are much ef- 
teemed when frefti, cut in pieces, and roafted or baked, or pick- 
led for cold treats. The cavier is efteemM a dainty, which is 
the fpaivn of this fifh. The latter ejid of this quarter comes fmelts. 

MICHAELMAS QJJARtER. 

Cod and haddock, coal fifh, white and pouting hake, lyng, 
tufke and mullet, red and grey, weaver, gurnet, rocket, herrings, 
fprats, foals and flounders, plaife, dabs and fmeare-dabs, eels, 
chare, fcate, thornbacks, and humlyn, kinfon, oyfters and fcoL 
lops, falmon, fea perch and carp, pike, tench, and fea tench. 

Scate maides are black, and thornback maides white. Gray 
£afs comes with the mullet. 

In this quarter are fine fmelts, and hold till after Chriftmas. 

There are two forts of mullets, 'the fea mullet, and river muU 
let? both equally good. * 
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Dokey, brile, gudgeons, gollin, fmelts, crouch, perch, an- 
chovy and loach, lcollop and wilks, periwinkles, cockles, muflels t 
geare, bcarber and hollebet. 

How to chufe FISH. 

To chufe Salmon, Pile, Trout, Carp, Tench, Gr ailing, Barbel , Chubb . 

Ruff , Eel, W%:ting) Smelt , Shady ts$c. 

All thefe arc known to be new or ftale by the colour of their* 
gills, their eaftnefs or hardnefs to open the hanging or keeping 
up their fins, the {landing out or finking of their eyes, &c. and 
by fmelling their gills, 

Turhutt 

He is chofen by his thicknefs and plumpnefs, and if his belly 
be of a cream colour, he muft fpend well ; but if thin, and his 
t>dly of a bluilh white, he will eat very loofe. 

Cod and Codling . 

Chufe him by his thicknefs towards his head, and the white* 
uefs of his fielh when if is cut : And fo of a Codling. 

. , . Li ng • 

For dried ling, chufe that which is thickeft in the poll, and 
the fleih of the brighteft yellow, 

Scate and Thornhack • 

These are chofen by their thicknefs, and the {hfc fcate is the 
fweeteft, efpecially if large. 

k Soals, 

THESte are chofen by their thicknefs and ftiffnefs ; when their 
bellies are of a cream colour, they fpend the firmer* 

Sturgeon . 

If it cuts without crumbling, and the veins and griftles give 
a true blue where they appear, and the flefti a perfect white, then 
conclude it to be good. 

Frcjb Herrings and Mackerel . 

If their gills are Qf a lively (hining rednefs, their eyes ftand 
full, and the fifh is ftiff, then they are new ; but if dufky and[ 
faded, or finking and wrinkled, and tails limbef, they are flale. 

Lobficrsa 

Chuse them by their weight, the heavieft are heft, if no water 
be ill them : if new, the tail will be full fmart, like afpring ; if 
full, the middle of the tail will be full of hard, reddifli-flrinned meatj 
Cock lobfter is known by the narrow back part of the tail, and the 
two uppermoft fins within his tail are ftiff and hard j but the heij 

foft, and the back of her tail broader. 

■ Frowns^ 
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Prawns, Shrimps, and Crabfijh . 

* The two firft, if (laic, will be limber, and call a kind of (limy 
fmell, their colour fading, and they (limy : the latter will be 
limber in their claws and joints, their red colour turn blackifti 
and du(ky, and will have an ill fmell under their throats, other- 
wile ail of them *fe good. 

Platje and Flcundtrs . 

If they are ftiff, and their eyes be not fupjc or look dull, they 
mre new, tbe contrary when itale, The bed fort of plfcife Jook 
hjuiib pu *he belly* 

PicUed Salmon. 

If the flefti feels oily, and the feales are ftiff and (hining, *nd 
it comes in tlake9, and parts without crumbling, then it if n£W 
and good, and not otherwise. 

PkUid and Red Herrings. 

Fon the firft, open the back to the bone, and if the fleih be 
white, (leaky and oily, and the bone white, or a bright red, they 
are good. If red herrings carry a good glofs, part well from the 
bone, and fmell well, then conclude them to be good. 

January Fruits which art yet lafiing, a *t 

Some grapes, the Kentifli, ruflet, golden, French, Kirton 
and Dutch pippins, John apples, winter queening* , the marigold 
and Harvey apples, pom -water, golding-dorfet, rennitting, 
love’s pearmain, and the winter pearmain ; winter burgamo^ 
winter bouercrien, winter ma(k, winter Norwich, and great furrip 
pears* All garden things much the fame as in December, 

February Fruits which art lafiing . 

The fame as in January, except the golden pippin and pom- 
watcr ; alfo the pomery, and the winter pepperaing anddagobeat 
pear. 

March Fruits which art ytl lafiing. 

The golden' ducket -daufet, pippins, rennetings, love’s pean* 
main and John apples. The latter boucretien, and double-bloflbm 
pear. 

April Fruits which art yet lafiing 

You have now in the kitchen garden and orchard, autumn car- 
rots, winter fpinach, fprouts of cabbage and cauliflowers, turnip- 
tops, afparagus, young radifhes, Dutch brown lettuce and crefles, 
burnet, young onions, fcullions, leeks, and early kidpey beans. 
Qn hot beds, purflain, cucumbers and mufhrooms. Some cherries, 
green apricots and goofeberries for tarts. 

Pippins, deuxans, weftbury apple, ruflTeting, gilliflower, the 
latter bourcretien, oak pear, &c. 

May, the Prodqfl of the Kitchen and Fruit Garden this Ms nth. 

Asparagus, cauliflowers, imperial, Silefla, royal and cabbage 
lettuces, burnet, purflain, cucumbers, nafturtian flowers, peafe 
and beans, fowq. in October, artichokes, fcarlet ftrpwberries, and 

•kidpey 



Digitized by Google 




male PLaIN and EASY. 

Sidney beans. Upon the hot beds, May cherries, May dukes. 
On walls, green apricots, and goofeberries; 

Pippins, deuxans, or John apple, W tilbury apples, ruflettiag, 
gilliflower apples, the codling, See. 

The great karvile, winter boucretien, black Worcefter pear* 
lurrein, and double -bloifom pear. Now the proper time todiftil 
herbs, which are in their greateft perie&ion. , 

June, the Produ3 of the Kitchen and Fruit gat den this Month* 
Asparagus, garden beans and peafe, kidney bean9, cauliflowers, 
artichokes, Batterfca and Dutch cabbage, melons on the firft 
ridges-, young oniojit, carrots and parfnips foKvn >n February, 
purflain, bun-age, bar net, the flowers of rtsfturtian, the Dutch , 
brown, the imperial* the toyal, the Silelia and cofs lettuces, fonft 
blanched endive and cucumbers, and all forts of pot-herbs. 

Green goofeberries, ftrawberries, fome rafberries, currant* 
white and black, duke cherries, red hearts, the flemifh and cap- 
natian cherries, codlings, jannatings, aud the mafculine apricot?. 
And in the forcing frames all the forward kind of grapes. 

July, the Product of ths Kitchen and Fruit Garden . 
Ro-ncival and winged peafe, garden and kidney beans, cauli- 
Uowers, cabbages, artichokes, and their fmall fuckers, all forts of 
kitchen and aromatick herbs. Sallads, as cabbage lettuce, purilaixs, 
burnet, young.onions, cucumbers, blanched endive, carrots, turnips, 
beets, nafturtian flowers, muik-melons, wood ftrawberries, currants, 
goofeberries, rafberries, red and white jannatings, the Margaret 
apple, the priinat ruflet, fummer green chifTel and pearl pears, the 
tarnation morella, great bearer, morocco, orig&t and begarreaux 
Cherries. The nutmeg, lf^bella, Perlian, Newington, violet, 
imifcal and rambouillet peaches. Ne&arines, the primodial, myroba** 
lan, red, blue, amber, damafk pear, apricot and cinnamon plumbs ; 
xdfo the King’s and lady Elizabeth’s plumbs, &c. fame figs and 
grapes. Walnuts in high feafon to pickle,' and rock fampicr. 
The fruit yet Lifting of the laft year is, the deuxans and the winter 
ruilctmg. 

Auguft, the Product tf the Kitchen and Fruit Garden • 
Cabbages, and their fprouts, cauliflowers, artichokes, cabbage 
lettuce, beets, carrots poraroes, turnips, fome beans, peas, kidney- 
beans, and all forts of kitchen herbs, radifh, horfe-radifh, cucum- 
bers, crefles, fome tarragon, onions, garlick, rocumbolcs, melons; 
attd cucumbers for pickling. 

* Goofeberries, rafberries, currants, grapes, figs, mulberries 
and filberts, apples, the Windfor fovereign, orange burgamot 
fliper red (father! nc, king Catherine, penny Pruflian, fummer 
poppenning, fugar and louding pears. Crown Bourdcaux, Lavur, 
Difput, Savoy and Wailacotta peaches, the muroy, tawny, red 
Roman, little green duller and yellow ne&arines. 

Imperial blue, dates, yellow late pear, black pear, white nut- 
meg late pear, great Antony or Turlcey and*Jane plumbs. 

Clufter Mufcudiiic and Cornelian grapes.^ 

. ‘ i ' s «p- 
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September, the PreJuA .bf the Kitchen and Fruit Garden: 
Oardev and fame kidney-beans, roncival peas, artichokes* 
jadifhes, cauliflowers, cabbage lettuce, crelfes, cherville, onions-, 
tarragon, burnet, celery, endive, muflirooms, carrot9, turnips, 
fltirrets, beets, fcoraonera, horfe-radifti, garlick,flialots, rocumbole* 
cabbage and their fprouts, with ftvoys, which sire better, whet* 
more fweetened with the frail. 

Peaches, grapes, figs, pears, plumbs, walnuts, filberts* 
almonds, quinces, melons and cucumbers* 

O&ober, the Product of the Kitchen , and F^it Garden. 

Some cauliflowers, artichokes, peafe, beans* cucumbers and 
melons ; alfo July fown kidney beans, turnips* carrots, parfnips* 
potatoes, Ikirrets, fcorzonera, beets, onions,, gar lick, fhalots, ro- 
cumbole, churdones, crefles, cherville, . milliard, radifli, rape, 
fpinach, lettuce fmall and cabbaged, burnet, t$.n>gon, blanched 
celery and endive, late peaches and plumbs, grapes and figs. 
Mulberries, filberts and walnuts. The bullice, pines and arbuters ; 
and great variety of apples and pears. 

November, tide Product of the Kitchen and Fruit Garden . 
Cauliflowers in the greenhoufe and fome artichokes, -carrots* 
parfnips, turnips, beets, fkirrets, fcorzonera, horfe-radifli, potatoes, 
onions, garlick, fbalots, rocumbole, celery, parfley, i’orrel, thyme* 
lavoury, ' fweet marjoram dry and clary cabbages and their 
fprouts, favoy cabbage, fpinach, late cucumbers. Hot herbs on 
the hot bed, burnet, cabbage, lettuce, endive blanched ; feveral 
forts pf apples and pears. , ’ . ; • 

Some buliices, medlars, arbutas, walnuts, hazel nuts, and 
chefnuts. 

December, the Product of the Kitchen and Fruit Garden • ' 

Mat^y forts of cabbages and favoys,’ fpinach, and fome cauli- 
flowers in confervfttory; and artichokes in fand. Roots we have 
«s in the lafl: month. Small herbs on the hot beds for (allads, alfo 
mint, tarragon, and cabbage lettuce preferved under glafles ; 
cherville, celery, $nd -endive blanched. Sage, thyme, favoury, 
beet-leaves, tops of young beets, parfley, forrcl, fpinach, leeks 
and fweet- marjoram, marigold flowers and mint dried. Afparagu* 
on the hot bed, and cucumbers on the plants' fown in July and' 
Auguft, and plenty of pears and apples* 
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CHAP. XXlf- 



A certain Cure for the Bite of a Mad Doge 
T ET the patient be blooded at the arm nine or ten ounces. 
j | j Take of the herb, called in Latin, lichen cinereus teiT^ftris ; izar 
Englifh, afh-caloure!d ground livenvort, cleaned and dried and 
powdered, half and ounce ; of black pepper powdered, twe* 
J drachma 
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drachms. Mix thefe well together, and divide the powder intp 
fourdofes; one of which mult be taken everjr morning fading* 
for four mornings fucceflively in half a pint of cow’s milk warm* 
After thefe four dofes are taken, the patient mult go into the cold 
bath or a cold fpring, or river every morning fading for a month* 
He mud be dipt all over, but not day in (with his head above 
water) longer than half a minute, if the water be very cold* 
After this he mud go in three times a week for a fortnight longer* 
N. B. The lichen is a very common herb, and grows generally* 
in fandy and barren foils all over England. The right time to 
gather it, is in the months of October and November. ' 

Dr. Mead*, , 

Another for the Bite of a Mad Bog* 

For the bite of a mad dog, either man or bead : Take fix 
ounces of rue clean picked and bruifed, four ounces of garliclc 
peeled and bruifed, four ounces of Venice treacle, and four 
ounces of filed pewter, or feraped tin. Boil thefe in two quarts 
of the bed ale, in a pan covered clofe over a gentle fire, for the 
fpace of an hour, then drain the ingredients from the liquor. 
Give eight or nine fpoonfuls of it warm to a man, or a woman, 
three mornings fading. Eight or nine fpoonfuls is fufficient for 
the dronged ; a lefTer quantity to thofe younger, or of a weaker 
conditution r as you may judge of their ftrength. Ten or twelve 
fpoonfuls for a horfe, or a bullock; three, four, or five to & 
fheep, hog, or dog. This mud be given within nine days after 
the bite ; it feldom fails in man or bead. If yon can conveniently 
bind fome of the ingredients on the wound, it will be fo much 
the better. 

Receipt agabift the Plague • * 

Take of rue,' fage, mint, rofeinary, wormwood and lavender, a 
handful of each ; infufe them together in a gallon of white wine 
vinegar, put the whole into a done-pot clofely covered up, upon 
warm wood allies for four days : After which draw oft' (or drain 
through fine flannel) the liquid, and put it into bottles well 
-corked $ and into every quart bottle, put a quarter of an ounce 
of camphire. , With this preparation walh y bur mouth, .and rub 
your loins and your temples every day; fnuff a little up your 
nodrils when you go int£ the air, and carry about you a bit of 
•fponge dipped in the fame, in order to dmell to upon all occalions, 
efpeciajly when you are near any place or perfon that is infe&ed.' 
They write, that four malefadtors (who had robbed the infeded 
Jhoufes, and murdered the people during the courfe of the plague) 
owned, when they came to the gallows, that they had preferved 
themfelves from the contagion, by udngthe above medicine only ; 
and that they went the whole time from houfe to houfe, without 
any fear of the didemper. 

Ho-w to keep clear from Buggs . 

- First take out of your room all diver and gold lace, then fet 
the chairs about the room, ihut up your windows and doors, tack 
a blanket over each window, and before the chimney, and over 

the 



Digitized by v^.ooQle 




*j6 The AIT ^ COOKERY 

the doors of the room, fet open all clofcts and cupboard doors, 
all your draws and boxes, hang the reft of your bedding on the 
chair-backs, lay the feather- fied on a table, then fet a large 
broad earthen pan in the middle of the room, and in that let a 
chaftng-dilh that ftands on feet, full of charcoal well lighted. If 
your room is very bad, a pound of rolled brimftone ; if only a 
few, half a pound. Lay it on the charcoal, and get out of the 
room as as quick as poilible, or it will take away your breath. 
Shut your dbor dole, with the blanket over it, and be fure to let 
it fo as nothing can catch fire. If you have any India pepper, 
throw in with the brimftone. You mull take care to have the 
door open whilft you lay in the brimftone, that you may get out 
as foon as poiftble. Don’t open the doer under fix hours, and 
then you malt be very careful how you go in to open the win- 
dows : therefore let the doors (land open an hour before you open 
the windows. Then bfulh and fweep your room very clean, 
>va(h it well with boiling lee, or boiling water, with a little un- 
flacked lime in it, get a pint of fpirits of wine, a pint of fpiritof 
turpentine, and an ounce of camphire ; (hake all well together, 
and with a bunch of feathers wafh your bedftead very well, and 
lprinkle the reft over the feather-bed, and about the wainfeot and 
room. 

If you find great fwarms about the room, and fame not dead, 
do this over again, and you will be quite clear. Every fpriug 
and fall, wafh your bedftead with half a pint, and you will never 
have a bugg ; but if you find any come in with new goods, of 
box, &c. only walh your bedftead, and fprinkle all over your 
bedding and bed, and you will be clear ; but be fbre to do it as 
foon as you find one. If your room is very bad, it will be well 
xo paint the room after the brimftone is burnt in it. ' 

This never fails, if rightly done. - 

An effectual Way to clear the Bedftead of Buggs. 

Take quicktilver and mix it well in a mortar with the white 
of an egg till the quickflver is all well mixt, and there is no 
blubbers $ then beat up lome white of an egg very fine, and mix 
with the quichfilver till it is like a fine ointment, then with a 
feather anoint the bedftead all over in every creek, and comer, 
and ^bout the lacing and binding, wbeie you think there is any* 
Do this two or three times, and it is a certain cure, and will not 
fpoil any thing. 

DireSliom to the Houfc-Maid* 

Always W'hen you fweep a room, throw a little wet fatrtl 
all over it, and that will gather up all the flew and duff, pre- 
vents it from rifing, cleans the boards, and faves the bedding* 
pi&urcs, and all other furniture from dull and dirt. 
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ADDITIONS. 

To drefs a Turtle , the Weft -India Way* 

T AKE the turtle out of the water the night before you Intend 
to drefs it, and lay it on its back in the morning, cut its 
throat or the head off, and let it bleed well ; then cut off the fins, 
fcald, fcale and trim them with the head, then raife the callepy 
(which is the belly or under {hell ) clean off, leaving to it as much 
meat as you conveniently can ; then take from the back fhell all 
the meat and intrails, except the monfieur, which is the fat and 
looks green, that mud be baked to and with the fliell ; wafli all 
clean with fait and water, and cut it in pieces of a moderate fize* 
taking From it the bones, and put them with the fins and head in 
a foup-pot, with a gallon of water, fome fait, and two blades of 
mace. When it boils, fcum it clean., then put in a bunch of 
thyme, parfley, favoury and young onions, and your veal part, 
except about one pound and a half, which mud be made force* 
meat of, as for Scotch collops, adding a little Cayan pepper ; 
when the veal has boiled in the foup about an hour, take it out and 
cut it in pieces, and put to the other part. The guts (which is 
reckoned thfc bed part) mud be fplit open, fcraped and made clean, 
and cut in pieces about two inches long. The paunch or maw 
mud be fcalded and fkinned, and cut as the other parts, the fize 
you think proper ; then put them with the guts and other parts, 
except the liver, with half a pound of good frefh butter, a few 
Ihalots, a bunch of thyme, parfley, and a little favoury, feafon’d 
with fait, white pepper, mace, three or four cloves beaten, a little 
Cayan pepper, and take care not to put too much ; then let it 
dew about half an hour over a good charcoal fire, and put in a 
pint and a half of Madeira wine and as much of the broth as will 
cover it, and let it dew till tender. It will take four or five hours 
doing. When alinofl enough, fcum it, and thicken it with flour, 
mixt with fome veal broth, about the thicknefs of a fricafey. 
Let your force-meat balls be fry’d about the fize of a walnut, and 
be dew’d about half an hour with the red ; if any eggs, let them 
be boiled and cleaned as you do knots of pullets eggs, and if 
none, get twelve or fourteen yolks of hard eggs; then put the 
dew (which is called the callepafh) into the back-fhell, with the 
eggs all ever, and put it in the oven to brown, or da it with a 
falamander. 

The callepy mud be 'flafhed in feveral places, 2nd moderately 
feafon’d, with pieces of butter, mixt with chopp’d thyme, parf- 
ley and young onions, with fait, white pepper and mace beaten, 
and a little Cayan pepper ; put a piece in each flafh, and then 
fome over, and a dud of flour ; then bake it in a tin or iron 
dipping pan, in a briik oven* 

S The 
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The back fliell (which is called the callepafh) mult be feafoned 
as the callepy, and baked in a dripping-pan, fet upright, with 
four brickbat? or any thing elfc. An hour and a half will bake it, 
which muft be done before the flew is put in. 

The fins, when boiled very tender, to be taken out of the foup, 
and put in a fteW-pan, with lome good veal gravy, not high co- 
loured, a little Madeira wine, feafoned and thickened as the cal- 
lepafh, and ferved in a difh by itfelf. 

The lights, heart and liver may be done the fame way, only 
a little higher feafoned ; or the lights and hearts may be ftewed 
ifrith the callepafh, and taken out before you put it in the (hell, 
with a little or the fauce, adding a little more feafoning, and difh 
it by itfelf. 

The veal part may be made friandos, or Scotch collops of. 
The liver fhould never be ftewed with the callepafh, but always 
drelt by itfelf, after any manner you like ; except you feparate 
the lights and hearts from the callepafh, and then always ferve 
them together in one difh. Take care to ftrain the foup, and ferve 
it in a tureen, or clean china bowl. 

Dijhes • 

A callepy. 

Lights, &c. — fo up— fins. 

Callepafh. 

N. B. Ill the Weft- Indies they generally foufe the fin9, and eat 
them cold ; omit the liver, and only fend to table the callepy, 
callepafh and foup. This is for a turtle, about fixty pounds 
weight. 

To make Ice Cream 4 

Take two oewter bafons, one larger than the other ; the in- 
ward one muft have a clofe cover, into which you are to put 
your cream, and mix it with rafberries or whatever you nke 
beft, to give it a flavour and a colour. Sweeten it to your palate ; 
then cover it clofe, and fet it into the large bafon. Fill it with, 
ice, and a handful of fait ; let it ftand in this ice three quarters 
of an hoar, then uncover it, and ftir the cream well together ; 
cover it clofe again, and let it ftand half an hour longer, after that 
turn it into your plate. Thefe things are made at the pewterers. 

A Turkey , lAc. in Jelly • 

Boil a turkey or fowl as white as you can, let it ftand till cold, 
and have ready a jelly made thus : take a fowl, fkin it, take off 
all the fat, don’t cut it to pieces, nor break the bones ; take four 
pounds of leg of veal, without any fat or fkin, put it into a weM 
tinned fauce-pan, put to it full three quarts of water, fet it on a 
very clear fire till it begins to fimmer ; be fure to fkim it well, 
but take great care it don’t boil. When it is well fkimmed, fet it 
fo as it will but juft feem to firamer, put to it two largtf blades of 
mace, half a nutmeg, and twenty corns of white pepper, a little 
bit of lemon-peel as big as a fix -pence. This will take fix or 
feven hours doing. When you think it is a ftiff jelly, which you 
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Will know by taking a little otft to cool, be fure to fkim off all the 
fat. If any, and be fure not to ffir the meat in the lauce-pan. A 
quarter or an hour before it is done, thiow in a large tea-fpoon- 
ful of fait, fqueeze in the juice of half 1 a Seville orange or lemon ; 
when you think it is enough* drain it off through a clean fieve, 
but don’t pour it off quite to the bottom, for fear of fettlings. 
Lay the turkey or fowl in the difh you ihtend to fend it to table 
in, then pour this liquor over it, let it ftand till quite cold, and 
fend it to table. A few affertian flowers duck here and there 
looks pretty, if you can get them ; but lemon, and all thofe 
things are entirely fancy. This is a very pretty didi for a cold 
collation, or a fupper. 

All forts of birds or fowls may be done this way* 

To make Citron • 

Quarter your melon and take out all the infide, then put it 
Into the fyrup as much as will cover the coat ; let it boil in the 
fyrup till the coat is as tender as the inward part, then put them 
in the pot with as much fyrup as will cover them. Let them 
ftand for two or three days, that the fyrup may penetrate through 
them, and boil your fyrup to a candy height, with as much moun- 
tain wine as will wet your fyrup, clarify it and theh boil it to a 
candy height ; then dip in the quarters, and lay them on a fieve 
to dry, and fet them before a flow fire, or put them in a flow 
oven till dry. Obferve that your melon is but half ripe, and 
when they are dry put them in deal boxes in paper. 

• To candy Cherries or Green Gages • 

Dip the dalks and leaves in white wine vinegar boiling, then 
feald them in fyrup ; take them out and boil them to a candy 
height ; dip in the cherries, and hang them to dry with the cher^ 
ries downwards. Dry them before the fire, or in the fun. Then 
take the plumbs, after boiling in the thin fyrup, peel off the fkin 
and candy them, and fo hang them up to dry. 

T*o take Ironmolds out of Jjn$n» 

Take forrel, bruife it well in a mortar, fqueeze it through a 
cloth, bottle it and keep it for ufe. Take a little of the above 
juice, hi a filveror tin fauce-pan, boil it over a lamp, as it boils 
dip in the ironmold, don’t rub it, but only fqueeze it. As foon 
as the ironmold is out, throw it into cold water. 

To make India Pickle . 

To a gallon of vinegar, one pound of garlick, add three quarters 
of a pound of long pepper, a pint of muftard-feed, one pound' of 
ginger, and two ounces of turmerick ; the garlick muff be laid in 
fait three days, then wiped clean and dried in the fun ; the long 
pepper broke, and the muffard-feed bruifed : mix all together in 
the vinegar, then take two large hard cabbages, and two cauIL 
flowers, cut them in quarters, and fait them well ; let them lie 
three days, and then ary them well in the fun. 

N. B. The ginger muff lie twenty-four hours in fait and water, 
then cut fmall and laid in fait three days, 

Ti 
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T o make Englijb Catchup • 

Take the largeft flaps of mufhrooms, wipe them dry, but don't 
peel them, break them to pieces, and fait them very well ; let 
them ftand fo in an earthen pan for nine day*, ftirring them once 
or twice a day, then put them into a jugg clofe flopped fet into 
water over a fire for three hours 5 then ftrain it through a fieve, and 
to every quart of the juice, put a pint of ftrong ftale mummy beer, 
not bitter, a quarter of a pound of anchovies, a quarter of an 
ounce of mace, the fame of cloves, half an ounce of pepper, a 
race of ginger, half a pound of fhalots : then boil them all toge- 
thet over a flow fire till half the liquor is wafted, keeping the pot 
clofe covered ; then ftrain it through a flannel bag. If the an- 
chovies don’t make it fait enough, add a little fait. 

To prevent the lnfc&ion among horned Cattle . 

Make an iflue in the dewlap, put in a peg of black hellebore, 
and rub all vents both behind and, before with tar. 
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Obfervations on preferring Salt Meat mellow and 
fine for three or four Months ; and to prelerve pot- 
ted Butter. 

W HEN you fait your meat in the fummer, take care that it 
be perfectly cool after it comes from the butchers ; the 
beft way is, to lay it 6n cold bricks for a few hours, and when you 
fait it, lay it up on an inclining board, to drain off the blood ; 
then fait it ji-frcfh, add to every pound of fait half a pound of Lif- 
bon fugar, and turn it in the pickle every day ; it will be Ane at 
the month’s end: Defalt which is commonly ufed, hardens and 
fpoils all the meat; the right fort is that called Lowndes’s fait ; it 
comes from Nantwich in Chefhire : a very fine fort alfo comes 
from Malden in Eflex, and from Suffolk, which is the reafon of 
that butter being finer than any other ; and if every body would 
make ufe of that fait in potting butter, we fhould not have fo 
much bad come to market ; obferving all the general rules of a 
dairy. If you keep your meat long in fait, half the quantity of 
fugar will do ; and if you then beftoW loaf fugar, it will eat much 
finer. This pickle cannot be called extravagant, becaufe it will 
keep a great while ; at three or four months end, boil it up ; 
if you have no meat in the pickle, fkim it, and when cold, only 
add a little more fait and fugar to the next meat you put in, and itr 
will be good a twelvemonth longer. 

A leg of mutton piece, veiny or thick flank-piece, without any 
bone, pickled as above is very fine, only add to every pound of fait 
an ounce of fak-petre ; after being a month or two in the pickle, 
take it out, and lay it in foft water a few hours, then road it. A 
leg of mutton, or fhoulder of veal does the fame. It is a very 
good article where a market is at a great distance, and a large fa- 
mily obliged to provide, a great deal of meat. 

Concerning the, pickling of hams and tongues, you have the re- 
ceipt in the foregoing chapters ; but ufc either of thefe fine falts, 
and they will be equal to any Bayonne hams, provided your pork- 
ling is fine and well fed. 

To drtfs a Mock, Turtle . 

Having provided a calf’s-head, feald off the hair, as you would 
do off a pig 5 then clean it, cut off the horny part in thin dices, 
with as little of the lean as poffible ; put in a few chopp’d oyfters, 
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and the brains ; have ready between a quart and three pints of 
ilrong mutton or veal gravy, with a quart of Madeira wine, a 
large tea fpoonful of Cayan pepper, a large onion chopped very 
fmall ; peel off half of a large lemon, fhred as fine as pofli- 
ble, a little fait, the juice of four lemons, and fome fWeet-herbs 
cut fmall ; flew all thefe together tilj the meat is very tender, 
which will be in about an hour and a half; and then have ready 
the back Ihell of a turtle, lined with a pafle of* flour and water, 
which you mult firft fet into the oven to harden ; then put in 
the ingredients, and fet into thp oven to bfown the top ; an$ ' 
when that is done, fuit your garnifh at the top with the yolks of 
eggs boiled hard, and force-meat balls. 

This receipt is intended for a large head j if you cannot get the 
fhell of a turtle, a china-foup diflri wijl do as well ; and if no 
oven is at hand, the fetting may be omitted; and if no oyftcfs 
are to be procured, it is very go d without. 

It is fometimes drefled with but a pint of wine, and the juice of 
two lemons. 

After the horny part is boiled a little tender, put in your white 
meat. 

It will do without the oven, and take a fine knqckle of veal, 
cut off the Ikin, and cut fome of the fine firm lean ipto fmall 
pieces, as you do the white meat of a turtle, and flew it with the 
other white m<sat above. 

Take the firm hard fat which grows between the meat, and lay 
that into the lauce of fpinach or forrel, till half an hour before 
fhe above is ready ; then take it out, apd lay it on a fievc to drain; 
and put in juice to flew with the above. The remainder of the 
knuckle will help the gravy. 

To few a Buttock of Beef 

After the beef is foaked, wafh it clean from fait, and let it 
lie about an hour in fdft water ; then take it out, and put it into 
your pot, as you would to boll, but put no water in, cover it 
clofe with the lid, and 4ct it ftand over a middling fire, not fierce, 
but rather flow : it will require juft the fame time te do, as if ir 
was to be boiled ; when it is about half done, throw in an onion, 

Z little bundle of fweer-herbs, a little mace and whole pepper; 
cover it down quick again ; boil roqts and herbs as ufual to eat 
with it, Send it to table with the gravy in a difh. 

The Jews Method of few ing Green Peafe • 

To about two full quarts of peafe put in a quarter of a pint of 
oil and water, not fo much water as oil ; a little different fort of 
fpices, as mace, cloves, pepper $nd nutmeg, all beat fine ; a lit- 
tle Cayan pepper, a little fait ; flew all thU in a broad flat pipkin ; 
when they are half dope, with a fpoon make two or three holes ; 
into each of thefe holes break an egg, yolk and white ; take pne 

egg and beat it, and throw over the whole when enough, \yhicb 





Digitized by Google 




Appendix to the Art of Cookery • 26$ 

you will know by tailing them ; and the egg being quite hard, 
lend them to table. 

If they are not done in a very broad, open thing, it will be dif- 
ficult to get them out to lay in a did). 

They would be better done in a fiber or tin difh, on a {lew- 
hole. and go to table in the fame difli ; it is much better than 
putting them out into another difli. 

Minced Had a. cki after the Dutch way. 

Boil them, take out all the bones, mince them very fine 
with parlley and onions ; fcafon with nutmeg, pepper and fait, 
and {lew them in butter, juft enough to keep moift, fqueeze the 
juice of a lemon, and when cold, mix them up with eggs,. and 
put into a puff paftc. 

*1 0 drefs Haddocks after the Spanijh way. 

Your haddock being walhed very clean and dried, broil it 
nicely, then take a quarter of a pint ot oil in a ftewpan, feafon 
it with mace, cloves, and nutmeg, pepper and fait, two cloves of 
garlick, fome love apples, when in leafon, a little vinegar; put 
in the fi(h, cover it clofe, and let it ftew half an hour over a 
Jlow fire. 

FJounders may be done the fame way, and arc very good. 

To drefs Haddocks the Jews way. 

Wash, two large fine haddocks very clean, cut them in llicep 
about three inches thick, and dry them in a cloth ; take a gill 
either of oil or butter in a ftew-pan, a middling fized onion cut 
finall, a handful of parfley walked and cut fmall ; let it juft boil 
up in either butter or oil, then put in the filh ; feafon it with 
beaten mace, pepper and fait, half a pint of foft water; let it 
iftew foftly, till it is thoroughly done ; 'then beat up the yolks qf 
two eggs, with the juice ot a lemon,' and juft as it is done enough 
throw it over and fend it to table. 

Onion Soup , the Spartijb wyay. 

Peel and (lice two large Spanilli onions, let them boil very 
foftly in half a pint of fweet oil till the onions are very foft ; 
then pour on them three pints of boiling water ; feafon with 
beaten pepper, fait, a little beaten clove and mace, two fpoon- 
fuls of vinegar, a handful of parfley waflied clean, and chopped 
fine : let it boil fall a quarter of an hour ; in the mean time, get 
fome fippets to cover the bottom of the difh, fried quick, not 
hard; lay them in a difh, and cover pach flppet with a poached 
egg; beat up the yolks of two eggs, and throw over then) ; pour if) 
your foup, and fend it to table. 

' Garlick and {orrel done the fame way, eats very well# 

A Spanijh Peafe Soup. 

Lay one pound of Spanilh peafe in water the night beforp you 
ufe them ; then take a gallon of water, one quart of fine fweet 
oil, a head of garlick ; cover the pjt clofe, and let it boil till 
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the peafe are foft ; thpn feafon with pepper and fait ; then beat 
*p the yolk of an egg, and vinegar to your palate ; poach fomc 
eggs, lay in the difh on fippets, and pour the foup on them. 
Send it to table. 

Milk Soap tkt "Dutch wtty. 

Boil a quart of milk with cinnamon and moift fpgar; put 
fippets in the difh, pour the milk over it, and fet it over a 
charcoal fire to linimer, till the bread is foft. Take the yolks 
$fi two eggs, beat them up, and mix if with a little of the 
milk, and throw it in ; mix it all together, and fend it up to 
table. r 

Fife Pqflies the Italian way. 

Knead your flour with oil ; take a dice of falmon, feafon it 
with pepper and fair, and dip into fweet oil, chop onion and 
parfley fine, and ftrew over it ; lay it iu the pafte, and double it 
Bp in the Hi ape of a flice of falmon : oil a piece of white paper 
nod lay it under the pafty, and bake it ; it is bell cold, and will 
keep a month. 

Sdackrel dope the fame manner ; head and tail together folded 
in a pafty, is a fine difli. 

Red Cabbage after the Dutch way, good for a Cold in the Breafl. 

Cut the cabbage final!, and boil it foft, then drain it, and 
pnt it in a flew-pan, with a proper quantity of oil and butter 
a little water and vinegar, and an onion cut fmalt ; feafon it with 
pepper and fait, and let it funnier on a flow fire, till all the li- 
quor is wafted. 

Afparagus the Spanife way. 

Break your afparagus in pieces, then boil them foft, and 
dram the water from them : take a little oil, water and vinegar, 
let it boil, feafon it with pepper and fait, throw in the afparagus! 
and thicken with yolk9 of egg*. " r * 

Endive done the fame way, is good ; the Spaniards add fugar, 
kot that fpoits them. Green peafe done thus ate very goiod ; 
poly add a lettuce cut fmall, and two.or three onions, and leave 
Qut the eggs. 

Carrots and French Beans drtjfed the Dutch way. 

Take the carrots, flice them very thin, and juft coyer them 
pnth water ; feafon them with pepper and fait, cut a good many 
pmons and parfley fmall, a piece of butter j let them fimmer 
over a flow fire till done. French beans may he done the fame 
way. 

Cauliflowers drejfld the Spanife way. 

Boil your cauliflowers, but not too much ; then drain them, 
»na ppt them into a ftew-pan ; to a large cauliflower put a quar- 
Jfr of , pint of fweet oil, and twd or three cloves of garlick j 
let thepi fry till brown j then feafqn them with pepper and fait, 
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two or three fpoonfuls of vinegar ; cover the pan very clofe, and 
let them iimmer over a very flow fire about an hour. 

Beans the German way. 

Peel and flice a large bunch of onions, take a great quantity 
of parfley walhed and cujt fmall, throw them into a ltew-pan, 
with a pound of butter feafon them well with pppper and f&lt, 
put in two quarts of beans ; cover them clofe, and let them do 
till the beans are brown, fliaking the pan frequently. Peafc 
jnay be done the fame way. 

*Io dry Lcttucc-fialh, Artichoke-falks , q? Cahlage-jfqlks+ 

Peel th$ flalks to the pith, and put the pith in a flrong brine 
tkr$e or fopr days ; then take them out of the brine, boil them 
in water very tender, then dry them with a cloth, and put them 
into as much clarified fugar as will coyer them, and fo preferve 
them as you do oranges ; then take them and fet them to dpain ; 
then take frelh fugar, and boil it to the height ; take them ouf 
and dry them. 

To dry Pears -without Sugar • 

Pare forne Norwich pears with a knife, and put them ih ait 
ferthen pot, and bake them not too foft ; put them into a white 
plate pan, and put dry draw under them, and lay them in ad 
oven after broad is drkwp, and every d?y warm the oven to the 
degree of heat as when the bread is newly drawn. Within one 
week they mult be dry. 



Artichoke Suckers drejfed the Sfanijh -way • 

Clean and wafli your artichoke fuckers, and cut them in half, 
then boil tHem in water, drain them from the water, and puf 
them into a dew-pan, with fi littlp oil, a little water, and a littlp 
Vinegar ; feafon them with pepper and fait ; flew them a littlp 
yhile, and then thicken them with yolks of eggs. 

They make a pretty garnilh done in the following manner ; 
clean them and half boil them, then dry them, dour them, and 
dip them in yolks of eggs, and fry them brown* 



Artichokes preferred the Spanijh <way* 

Tak* large artichokes, cut the tops of the Ipavcs off, walh 
them well and drain them ; to every artichoke pour in a large 
fpoonful of oil, feafoned with pepper and fait. Send them to 
the oven, and bake them, they will keep a year. 

The Italians, french, Portiiguefe, and Spaniards, have va- 
riety of peculiar ways of drelfing of filh, which we have not, 
fuch as 

Making fiih-foups, ragous, pies, &c. 

for their foups, they 'tifp no gravy ^ nor in their fauces, think- 
ing it improper to mix flefh ahd fifh together ; but make their 
£(h-foups with 4tfh, viz. either of craw-filh, lobfters, &c. taking 
only the juice of them. 

For 
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For Example. 

They take their craw-filh, tie them up in a muflin rag, and 
boil them ; then prefs out the juice for the purpofes abovemen- 
tioned. 

For their Pies . 

They make fome of carp ; others of different fifh : and fome 
they make like our minced pies, viz. They cut the flefh from the 
bones of the carp, and mince it ; adding currants, &c. 

Sham Chocolate • 

Boil a pint of milk over a How fire, with fome whole cinna- 
mon, and 1‘weeten it 'with Lifbon fugar, beat up the yolks of 
three eggs, throw all together into a chocolate pot, and mill it 
one way, or it will turn. Serve it up in chocolate cups. 

Almond Rice • 

Take your almonds, blanch them, pound them in a marble 
or wooden mortar ; and mix them in a little boiling water, prefs 
them as long as there is any milk in the almonds ; adding rrefl* 
water every time ; to every quart of almond juice, a quarter of 
h pound of rice, and about two or three fpoonfuls of orarige- 
fiower water; mix them altogether, and let them fnpmer over # 
very flow charcoal fire, keep dirring them often ; when done, 
fweeten to your palate ; put them into plates, and throw beaten 
cinnamon over it. 

Marmalade of Eggs in the JrwiJb Tafe. 

Beat the yolks of twenty-four eggs for an hour ; clarify a 
pound of the bed moift fugar, four fpoonfuls of orange-flower 
water, one ounce of blanched and pounded almonds ; dir 3II ta? 
gether over a very flow charcoal fire, keeping dirring it all the 
while one way, till it comes to a confidence ; then put it into 
coffee-cups, and throw a little beaten cinnamon on 'the top of 
the cups. This marmalade, mixed with pounded almonds, ttith 
orange-peel, and citron, are formed in-cakes of any fliape, fuch 
as birds, fifh, and fruit, &c. 

A Cake the Spaftijh Way • 

Having provided twelve eggs, and three quarters of a pound 
of the bed moifl fugar, mill them in a chocolate-mill, till they are 
Sill of a lather ; then mix in one pound of flour, half a pound of 
pounded almonds, two ounces of candied orange-peel, two ounces 
of citron, four large fpoonfuls of orange-water, half an ounce of 
cinnamon, and a glafs of fack; It is bed baked in a flow Oven. 

Another Way . 

Provide a pound of flour, a pound of butter, eight eggs, a 
pint of boiling milk, two pr three fpoonfuls of ale yead, or a glafs 
pf French brandy ; beat all together $ then fet it before the fire 
in a pan, where there is room fw it to rife ; cover it with a cloth* 
and flannel, that qo air comes to it ; when you think it is raifed 
fufficiently, mix half a pPund of the bed moid fugar, an ounce of 
ciqpamon beat fine ; four fpoonfulf of orange-flower water, one 
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Dunce of candied orange-peel, one ounce of candied citron,' mix 
all well together, and bake it. 

To make Sugar of Pearl . 

Take half a pint of damafk-rofe water, a pound of fine fugar* 
half an ounce of prepared pearl beat to powder, eight leaves of 
beaten gold ; boil them together according to art ; add the pearl 
and gold leaves when juft done, then caft them on a marble. 

To dry Plumbs • 

Take fair and clear coloured pear plumbs, weigh them and 
(lit them up the fides ; put thern into a broad pan, and fill it full 
of water, fet them over a very flow fire ; take care that the fkin 
does not cortie off ; when they are tender, take them up, and td 
every pound of plumbs put a pound of fugar j ftrew a little on 
the bottom of a large filver bafon ; then lay your plumbs in, one 
by one, and ftrew the remainder of your fugar over them ; fet 
them into your (hove all night, with a good warm fire the next 
day; beat them, and fet them into your ftove again, and let them 
Hand two days more, turning them every day ; then take them 
out of the fyrup, and lay them on glafs plates to dry. 

To make white Wafers. 

Take the yolk of an egg, beat it, and mix It with a quarter 
of a pint of water ; then mix half a pound of belt flour, and thin 
it with damafk-rofe water till you think it of a proper thicknefs to 
bake. Sweeten it to your paiate with fine fugar finely lifted. 

To make bro^vn Wafers. 

Take a quart of common cream, then take the yolks of three 
or four eggs, and as much fine flour as will make it intp^thin 
batter ; fweeten it with three quarters of a pound of fln^Lfugar 
finely fierced, and as much pounded cinnamon as will .make it 
tafte. They fhould not be mixed till the cream be cold ; butter 
your pans, and make them very hot before you bake them. 

Fruit Wafers of Codlings , Plumbs , ,&c. 

Rub the pulp of any fruit through a hair fievc, and to every 
three ounces of fruit take fix ounces of fugar finely lifted. Dry 
the fugar very well till it be very hot ; heat the pulp alfo 
till it be very hot ; then mix it and fet it over a flow charcoal 
fiFe, till it be almoft a-boiling, then pour it in glufles or trenchers, 
and fet in the ftove till you fee it will leave the glaflcs ; but be- 
fore it begins to candy, turn them on papers in what form you 
pleafe. They may be coloured red with clove gilly-flowers fteeped 
in the juice of lemon. 

How to dry Peaches . 

Pare the faireft and ripeft peaches you can get, put them Into 
fair water ; take their weight in double-refined fugar, of one half 
make a very thin fyrup ; then put in your peaches, boiling them 
till they look clear, then fplit and ltone them. Boil them till 
they are very tendef, lay them a-draining, take the other half of 
the fugar, and boil it aimoft to candy ; then put in your peaches 
and let them lie all night, then lay them on a glafs, and fet them 
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In ri ftove till fliey aVe dr£. If they are fugar’d to0 tfluch, Wipd 
them a little with a wet cloth : let the firft fyrup be very thin d 
cjuart of water to a pound of fugar. 

*7*0 make dlmojid Knots • 

BlAnch two pounds of almonds, in hot water * beat them in 
k mortar^ to a very fine paftc, with rofe -water ; be careful tokeejS 
them from oiling. Sift a pourid of double-refined fugar, through a 
lawn (ieve, leave out fome to make up your knots, put the reft into 
■k pan upOn the fire, till it! is fcaldihg hot, and at the fame time have 
your almonds fcalding hot in another pan ; then mix them toge-* 
ther with the whites of three eggs beaten to froth, and .let them 
ftand till they are cold, th£n roll them with fome of the fugar you 
left out, and lay them in platters of paper* They will not roll into 
*ny fhape, but lay them as well as y6u cah, and bake them in a 
cool oven ; it muft not be hot, neither mull they be coloured* 

To make Almdnd Milk for & Wajh. 

Blanch five ounces of bitter almonds, and beat thefn in & 
tharble mortar very fine; Y ou may put In a! fpoonful of fack 
when you beat them if yo*u chiife it ; then take the'whites of thred 
new-laid eggs, three pints of faring- Water, and one pint of fack* 
Mix them all very well together ; then drain it through a fine 
cloth, and put it into a bottle, and keep if fot u r e. You may pftfc 
in lemon, or powder of pearl, When you make’ ufe of it. 

To prefer ve Apticnh, 

Pare your apricots, then done Whrit you can, whole; then 
give them a light boiling in a pint of water, dr according to your 
quantity of fruit ; then take the weight of your apricots in fugar, 
and take the liquor which you boil them irf and your fugar, 
and boil it till it comes to a fyrup, and give thdm a light boiling, 
taking off the feum as it rifes. When thi fyrup jellies, it is 
enough ; then take up the apricots, and cover them with the jelly, 
and put cut paper over them, and lay them down When cold. 

T 9 make troofelcfry Wafers , 

Procure your goofeberries before they are ready for preferr- 
ing ; cut off the black heads, and boil them with as much water 
as will cover them, all to mafh ; then pafs the liquor and all, as it 
will run, through a hair fieve, and put fome pulp through with a 
fpoon, but not too near. It is to be pulped neither too thick nor 
too thin ; meafure it, and to a gill of it take half a pound of 
double -refined fugar ; dry it, put it to your pulp, and let it feald 
on a flow fire, not to boil at all. Stir it very well, and then will 
rile a frothy white feurq, which take clear off as it rifes; you muft 
feald and fkim it till no feum rifes, and it comes clean from the 
pan fide ; then take it off, and let it cool a little. Have ready 
fheets of glafs very fmooth, about the thicknefs ot parchment. 
You muft ipread it on the glades with a knife, very thin, even, 
and fmooth ; then fet it on the ftove with a flow fire : if you do 
it in the morning, at night you muft cut it into long pieces 
with a broad cafe knife, and put your knife clear under it, and fold 
it two or three times over, and lay them in a ftove, turning them 
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fometimes till they are pretty dry ; but do not keep them tow 
long, for they will loofe their colour. If they do not coirc cleaa* 
off your glailcs at night, keep them till next morning. 

How to make little French B if cults. 

Procure nine new-laid eggs, take the yolk9 of two out* and 
take out the treddles, beat them a quarter of an hour, and ptit m 
a pound of fierced fugar, and beat them together three quarters 
of an hour, then put in three quarters of a pound of dour, verf 
fine and well dried. When cold, mix all well together, and beat 
them about half a quarter of an hour, firft and laft. You may put 
in a little orange-flower water, and a little grated lemon-peel ; 
then drop them about the bignefs of a half crown, (but rather 
long than round) upon doubled paper a little buttered, fierce fome 
fugar on them, and bake them in an oven, after manchet. 

How to make the thin Apricot Chips , 

Pare your apricots or peaches, and cut them very thin int® 
chips, and take three quarters of their weight in fugar, it being 
finely fierced ; then put the fugar and the apricots into a pewter 
difli, and fet them upon ceals ; and when the fugar is all dif- 
folved, turn them upon the edge of the difh out of the fyrwp, an^ 
fb fet them by. Keep them turning till they have imbibed the 
fyrup , be fure they never boil. They muft be warmed in the 
fyrup once every day, and fo laid out upon the edge of the dilH 
till the fyrup be drank. 

How to prefers e Pippins in Jelly. 

Pare, core, and quarter your pippins ; throw them into fair 
Water, and boil them till the ftrength of the pippins is boiled out, 
then ftrain them through a jelly bag ; and to a pound of pippins 
take two pounds of double-refined l'ugar, a pint of this pippin- 
liquor, and a quart of fpring-water ; then pare the pippins 
very neatly, cut them into halves fiightly cored, throw them into 
fair water. When your fugar is melted, and your fyrup boiled a 
little, and clean fkimmed, dry your pippins with a clean cloth, 
throw them into your fyrup; take them off the fire a little, 
and then fet tnein on again, let them boil as faft a9 you poflibly 
can, having a clear fire under them, till they jelly ; take them off 
fometimes and fhake them, but don’t ftir with a fpoon ; a little 
before you take them off the fire, fqueeze the juice of a lemon 
and orange into them, which muft be firft pafied a tiffany ; give 
them a boil or two after, fo take them up, elfe they will turn red. 
At the firft putting of your fugar in, allow a little more fo* 
this juice ; you may boil orange or lemon peel very tender ii* 
fpring-water, and cut them in thin long pieces, and then boil 
them in a little fugar and water, and put them in the bottom pf 
, your glalfes ; turn your pippins often, even in the boiling. 

To make Blackberry Wine. 

Put your berries when ripe, into a large veffel of wood or ftone, 
with a fpicket in it, and pour upon them as much boiling water as 
will juft appear at the top the of them ; as foon as you can endure 
your hand in them, bruil'e them very well, till all the berries are 
broke ; then let them ftand clofe covered till the berries be well 

wrought 



Digitized by 



Google 




ApptnJix to the An of Cookery. 

wrought up to the top, which ufually is three or four days ; tlteri 
draw off the clear juice into another vefiei ; and add to < v'ery ten 
quarts of this liquor one pound of fugar, flir it well in, and let it 
ftand to work in another veffcl like the firfl, a week or ten days ; 
then draw it off at the fpicket through a jelly-bag, into a large 
▼ellel ; take four ounces of ilinglafs, lay it in flecp twelve hours 
in a pint of white wine ; the next morning boil it till it is all dif- 
fblved, upon a flow tire ; then take a gallon of your blackberry- 
juice, put in the dilfolved iliriglafs, give it a boil together, and 
put it in hot, € 

The heft Wdy tb rttake Raijbi Wine. 

. pRoctRE k clean wine or brandy hogfhead, put in two hundred 
Of railins, ftalks and all, and then till the veffcl with tine clear 
fpring- water : let it Hand till you think it has done hiding ; then' 
throw in two quarts of fine French brandy ; put in the bung 
(lightly, and in about three weeks or a month, if you are fure 
it has dofie fretting, flop it down clofc ; let it {land lix months, 
peg it near the top, and if you find it very fine and good, fit for 
drinking, bottle it off, or cllc flop it up again, and let if lland 
fix months longer. It (hould (land fix months in the bottle : this 
is by much the bell way of making it, as the wine will be much 
flronger, but lefs of it : the different forts of railins make quite 
a different wine ; and after you have drawn off all the wine, throw 
on ten gallons of fpring-water ; take off the head of the barrel, 
and flir it well twice a day, preffnig the railins as well as you 
can ; let it {land a fortnight or three weeks, then draw it off into 
a proper veffel to hold it, and fqueeze the raifins well ; add two 
quarts of brandy, and two quarts of fyrup of elderberries. Hop 
It clofe When it has done working ; and in about three months it 
will be fit for drinking. If you don’t chufe to make this fecond 
wine, fill your hogfliead with fpring-water, and fet it in the futi 
for three or four months, and it will make excellent vinegar. 

To make Orange Wafers* 

Boil forae of the belt oranges in three or four waters, till they 
are tender, then take out the kernels and the juice, and beat them 
to pulp, in a clean marble mortar, and rub them through a hair- 
fieve ; to a pound of this pulp take a pound and a haif of double- 
refined fugar, beaten and licrced ; take half of your fugar, and 
put it into your oranges, and boil it till it ropes ; then take it 
from the fire, and when it is cold, make it up in paffe with the 
other half of your fugar; make but a little at a time, for it will 
dry too fait ; then with a little rolling-pin roll them out as thin as 
tiffany upon papers ; cut them round with a little drinking -glafs, 
and let them dry, and they will look very clear# 

To prrfewe JVlAte Quinces whole* 

Put about the weight of your quinces in fugar, and a pint of 
water to a pound of fugar, make it into fyrup, and clarify it; 
then cover your quince and pare it, and put it into your fyrup r 
and let it boil till it is all clear ; then put in three lpoonfuls of 
jelly, made thus : over night, lay your quince -kernels in water, 
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then fliain them, and put them into your quinces, and let them 
have but one boil afterward. 

To make Orange Cakes, 

Take the peels of four oranges, being firft pared, and the 
meat taken out, boil them tender, and beat them linall in a mar- 
ble mortar ; then take the meat of them, and two more oranges^ 
your feeds and Ikins being picked out, and mix it with the peel- 
ings that are beaten : fet them on the fire, with a fpoonful or 
two of orange-flower water, keeping it ftirring till that moifture 
is pretty well di^ed up ; then have ready to every pound of that 
pulp, four pounds and a quarter of double-refined fugar, finely 
lierced ; make your fugar very hot, and dry it upon the fire, and 
then mix it and the pulp together, and fet it on the fire again, 
till the fugar be very well melted, but be fure it does not boil ; 
you may put in a little peel, fmall fhred or grated, and when it 
is cold, draw it up in double papers ; dry them before tire fire, 
and when you turn them, put two together $ or you may keep 
them In deep glaflcs or pots, and dry them as you have occalion. 

To make a Lemoned Honeycomb, 

Sweeten ^the juice of one lemon with fine fugar to your pa- 
late ; then put a pint of cream, and the white of an egg in fome 
fugar, and beat it up ; and as the froth rifes, take it off, and put 
it on the juice of the lemon, till you have taken ail, the cream oft" 
upon the lemon ; make it the day before you want it, in a difh 
that is proper. 

To make white Cakes like China DlJJjes, 

To the yolks of two eggs, put two fpoonfuls of fack, and as 
much rofe-water, fome carraway feeds, and as much flour as will 
make it a pafle ftiff enough to roll very thin : if you would have* 
them like difhes, you mufl bake them upon difhes buttered^ Cut* 
them out into what work you pleale to candy them ; take a pound 
of fine fierced fugar perfumed, and the white of an egg, and 
three or four fpoonfuls of rofe water, flir it till it looks white ; 
and when that pafle is cold, do it with a feather on one fide. 

' This candied, let it dry, and do the other fide in the fame man- 
ner, and dry it alfo. 

How to dry Cherries « 

To eight pounds of cherries, put about one pound of the befB 
powdered fugar, flone the cherries over a great deep bafon or glafs, 
and lay them one jby one in rows, and ltrew a little fugar : thus 
do till your bafon is full to the top, and let them ftand t^ll the 
next day ; then pour them out into a great pofnip, fet them oh 
the fire ; let them boil very fall a quarter of an hour, or more ; 
then pour them again into your bafon, and let them Hand two or 
three days ; then take them out, and lay them one by one oa 
hair-fieves, and fet them in the fun, or an oven, till they are dry j 
turning them ever day upon dry fieves : if in the oven, it muff 
be as little- warm as you nan jufl feel it, when you hold your hand 
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To make Uxbridge Cakes . 

To a pound of wheat flour, put feven pounds of currants, hatf 
a nutmeg, four pounds of butter, rub your butter cold very well 
amongft the veal, drefs your currants very well in the flour, 
butter, and feafoning, and knead it with formuch good new yeaft 
as will make it into a pretty high pafle ; after it is kneaded well to- 
gether, let it Hand an hour to rife ; you may put half a pound of 
pafle in a cake. 

7*0 make fine Almond Cakes « 

Take a pound of Jordan almonds, blanch th£m, beat them very 
fine with a little orange- flower water, to keep them from triling ; 
then take a pound and a quarter of fine fugar, boil it to a candy 
height : then put in your almonds ; then take tw*o frefh lemons, 
grate off the rind very thin, and put as much juice as to make it 
of a quick tatfc ; then put it into your glaflcs, andfet it into your 
fiove, flirting them often, that they do not candy : fo when it is 
a little dry, put it into little cakes upon fheets of glafs t q dry. 

How to make Mead . 

To len gallons of water, put two gallons of honey, and a 
handful of raced ginger ; then cut two lemons in pieces, and put 
them into it, boil it very well, keep it fkimmirig ; let it ftand all 
night rn the fame vcflel you boil it in, the next morning barrel 
it up, with two or three fpoonfuls of good yeafi. About three 
weeks or a month aiter^ you may bottle it. 

Marmalade of Cherries • 

Stew five pound of cherries, and put to them two pounds of 
hard fugar, fhred your cherries, wet your fugar with juice that 
rutis from them ; then put the cherries into the fugar, and boil 
them pretty fail till it be a marmalade ; when it is cold, put it 
up in glafTes for ufe. 

To dry Damfins . 

Paotide four pounds of damfins; take Oni pound of fine 
fugar, make a fyrup of it, with about a pint of fair water ; then 
put in youfr damfins, ftir it into your hot fyrup, fo let them 
lland on * little fire, to keep them warm for half an hour, then 
put all into a bafon, and cover them, let them (land till the next 
day ; then put the fyrup from them, and fet it on the fire, and when 
it is very hot, put it on your damfins : this do twice a day for 
three days together ; . then draw the fyrup from the damfins * 
and lay them in an earthen -difh, and fet them in an oven after 
bread js drawn ; when the oven is cold, take them and turn them, 
and lay them upon clean difries ; fet them in the fun, or in an? 
other oven, till they are dry. 

Marmalade of Quince White . 

Pabe the quinces and core them, put them into tfater as you 
pare them, to kept from blacking, then boil them fo tender 
that a quarter of itraw will go through them ; then take their 
weight- of fugar, and beat them* break the quinces with the back 
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bf a fpoon ; and then put in the fugar, and let them boil fall: un- 
covered till they Hide from the bottom of the pan : you may make 
pafte of the fame, only dry it in a dove, drawing it out into what 
form you plealbr 

To prefcr*ve Cherries . 

To two pound of cherries put one pound and an tialf of fugar, 
half a pint of fair water, melt your iugar in it ; when it is melted, 
put in your other fugar and your cherries ; then boil them foftly, 
till all the fugar be melted ; than boil them fait, and lkim them ; 
take them oft' two or three times and {hake them, and put them 
on again, and let them boil fait ; and when they are of a good 
colour, and the fyrup w % ill ftand; they are enough. 

To prefer*ue Apricots or Plumbs GreeH . 

Take them before they have {tones in them; which may be 
known by putting a pin through them ; then coddle them in many 
waters, till they are as green as grafs : peel them and coddle them 
again ; take the weight of them in fugar, and make a fyrup ; put 
to your fugar a jack of water : then put them in, fet them on the 
fire to boil (Jowly, till they are clear, lkimming them often, and 
ihey will be very green. Put them up in glafles, and keep them for 
itfe. 

To prefer*ve Barberries . 

. Of the riped and bed barberries you can find, take their weight 
lb fugar ; then pick out the feeds and tops, wet your fugar with 
the juice of them, and make a fyrup ; then put in your barberries, 
and when they boil, take them off and (hake them, and fet them 
on again, and let them boil, and repeat the fame, till they are 
clean enough to put into glades. 

W'gv- 

Mix three pounds of well -dried dour, one nutmeg, a littl emacc 
and fait, and almoft half a pound of carraway comfits ; and melt 
half a pound of butter in a pint of fweet thick cream, fix fpoonfula 
of good fack, four yolks and three whites of e-gs, and near a 
pint of good light yead ; work thele well together, and cover it, 
and fer it down to the fire to rife ; then let them red, and lay 
the remainder, the half pound of car raw ays on the top of the 
* wiggs, and put them upon papers well floured and dried, and let 
them have as quick an. oven as for tarts, 

To make Fruit Wafers ; Codlings or Plumbs do bejl. 

Rub the pulp of fruit through a hair -iieve, and to three ounces 
of pulp take lix ounces of fugar, finely lierced ; dry your fugar. 
very welly till it be very hot, heat the pulp alfo very hot, and 
put it to your fugar, and heat it on the fire, till it be almoft at 
boiling ; then pour it on the glafles or trenchers, and fet it on the 
dove, till you fee it will leave the glafles, (but before it begins to 
candy) take them off, and turn them upon papers in what form 
you pleafe ; you may colour them red with clove gilliflowera 
Seeped in the juice of lemon. . 
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5/6 Appendix Vo the Art of Cookery* 

To make Rlarmalade of Oranges • 

Weigh your oranges,, to a pound of oranges take half a pound 
of pippins, and alrnolt half a pint of water ; a pound and a half 
of 1‘ugar; pare your oranges very thin, and fave the peelings, 
then take off the lkins, and boil them till they are very tender, 
and the blttcrnefs is gone out of them. In the mean time pare 
your pippins, and (lice them into water, and tfoil them till they 
are clear, pick out the meat from the lkins of your oranges, be- 
fore you boil them ; and add to that meat the meat of one le- 
mon then take the peels you have boiled tender, and Hired them. 
Or cut them into very thick flices, what length you pleafe then 
fet .the fugar oh the fire, with feven or eight fpoonfuls of water, 
fkiin it clean, then put in the peel, and the meat of the oranges 
and lemons, and the pippins, and fo boil them ; put in as much 
of the outward rind of the oranges as you think fit, and fo boil 
thell m tithey are enough. 

To make Orange Loaves . 

Cut a round hole in the top of your orange, take out all the 
meat, and as much of the white as you can, without breaking the 
ikin: then boil them in water till tender, (hitting the water till it is net 
bitter; then take them up and wipe them dry : then take a pound 
of fine fugar, a quart of water, or in proportion to the oranges ; 
boil it, and take off the feum as it rifes : then put in your oranges, 
and let them boil a little, and let them lie a day or two in the 
iyrup ; then take the yolks of two eggs, a quarter of a pint of 
cream (or more), beat them well together; then grate in two 
Naples bifeuits, (or white bread) a quarter of a pound of butter, 
and four lpoonfuls of lack : mix it all together till your butter is 
melted ; then fill the oranges with it, and bake them in a How oven 
as long as you would a'culiard, then flick in fome cut citron, and 
fill them up with lack, butter, and fugar grated over. 

Cracknels . 

Mix half a pound of the white ft flcrur, a pound of fugar beaten- 
fmall, two ounces of butter cold, one fpoonful of carraway-feeds 
ilceped all night in vinegar : then put In three yolks of eggs, and 
a little role -water, work your pafie all together ; and after that beat 
It with a rolling -pin, till it be light; then roll it out thin, and 
cut it with a glafs, lay it thi* on plates buttered, and prick them 
with a pin ; then rake the yolks of two eggs, beaten with rofe- 
water, and rub them over with it ; then fet them into a pretty- 
quick oven, and when they are brown take them out and lay them 
in a dry place. 

To 7i i nke. a Lemon Tower or Pudding . 

Take three lemons, grate the outward rind of them ; take 
three quarters of a pound of fugar, and the fame of butter the 
yolks of eight.eggs, beat them in a marble mortar, at leaft an 
hour ; then lay a thin rich cruft in the bottom of the difh you 
bake it in, as you may fomething all over it ; three quarters of 
an hour will bake' it. Make an orange -pudding the lame way. 
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Lut pare the rinds, and boil them firft in fevcial waters, till ,the 
biucruefs is boiled out. 

To make the dear Lemon Cream • • ; 

Infuse in a gill of clear water, the rind of a lemon, till it taftes 
of it ; then take the whites of fix eggs,, the juice of four lemons 4 
beat all well together, and run them through a hair fieve, fweeten 
them with double-refined fugar, and fet them on the fire, not too 
hot, keeping ftirring ; and when it is thick enough take it off. , ‘ 
How to make Chocolate 

Mix fix pounds of cocoa-nuts, one pound of anifeeds, four 
ounces of long pepper, one of cinnamon, a quarter of a pound of 
almonds, one pound of piftachios, as much ^achiote as Will make 
it the colour of brick, three grainy of ifiufk, and as much amber- 

f reale, fix pounds of loaf fugar, one ounce of nutmegs, dry and 
eat them, and fierce them through a fine fieve : beat your al- 
monds to a paflc, and mix with the other ingredients ; then dip 
your fugar in orange-flower, or rofe-water, and put it in a ikillet, 
on a very gentle charcoal fire ; then put in the fpice, and ftrew it 
well together ; then the mufk and ambergreale ; then put in the 
coaco-nuts laft of all ; then achiote, wetting it with the water the 
fugar was dipt in ; flew all thefe very well together over a hotter 
fire than before ; then take it up, and put it into boxes, or what 
form you like, and fet it to dry in a warm place. The piftachios 
and almonds mud be a little beat in a mortar, and afterward* 
ground upon a Hone. 

Another Way to make Chocolate . 

Mix fix pounds of the beft Spanifh ntits, when parched, and 
cleaned from the hulls ; take three pounds of fugar, two ounces 
of the bell cinnamon, beaten and lifted very fine; to every two 
pounds of nuts put in three good vanelas, or more or lefs as yoti 
pleafe ; to every pound of nuts half a dram of card^num feeds, 
very finely beaten and flerced. 

To make Cbeefccakes without Currants • ' 

Take two quarts of netv-milk, with as little runnet a 5s you 
can ; when it is come, break it as gently as you can, and Whey it 
well ; then pals it through a hair-lieve, and put it into a marble 
•mortar, and beat into it a pound of new butter, walked in rofe-» 
water ; when that is well mingled in the curd, take the yolks xs£ 
fix eggs, and the whites of three, beat them very well with a little 
thick cream and fait ; and after you have ipade the coffins, juft as 
you put them into the cruft (which muft not be till you arc steady 
to fet them into’ the oven) then put in your eggs and fugar, and 
a whole nutmeg finely grated ; ftir them all well together, and 
then fill your crufts ; and ^f you put a little fine fugar fierced into 
the crufts, it will roll the thinner and cleaner ; three fpoonfuls of 
thick fweet cream will be enough to beat up your eggs with, 7 
-'To prefrve white Pear Plumbs , 

Take thofe which are the fineft and cleareft from fpecks 5 to a 
pound of plumbs take a pound and a quarter of lugar, the fineft 
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you can get, a pint and a quarter of water ; flit the plumbs and 
ftonC them, and prick them full of holes, faring fome fugar beat 
fine laid in a bafon ; as you do them, lay them in, and ftrew 
fugar over them ; then have half a pound of fugar, and your water 
ready made into a thin fyrup, and a little cold ; put in your 
plumbs with the flit fide downwards, fet them on the fire, keep them 
(Continually boiling, neither too flow nor too faft ; take them often 
off, .fhake them round, and Ikim them well, keep them down into 
the fyrup continually, for fear they loofe .their colour ; when they 
are thoroughly fealded, firew. oil the reft of your fugar, and keep 
doing fo till they are enough, whi^h you may know by theip 
glafing towards the latter end ; boil them up quickly, 

To preferve Currants * 

Take the weight of the currants in fugar, prick out the feeds i 
to a pound of fugar put half a jack of water, let it melt, then put 
in your berries and let them do very leifurely, fkim them, and 
take them up, let the fyrup boil, then put them on again, and 
-when they are clear, and 'the fyrup thick enough, take them off, 
-and when they are cold put them up in glades. 

To prefern) e Rajhcrries • 

Provide rafberrics that are not too ripe, and take their weight 
.in fugar, wet your fugar with a little wuter, and put in your her-, 
^ies, and Jet them boil foftly, taking care not to break them ; 
when they are clear, take them up, and boil the fyrup till it is 
thick enough, then put t-hemin again* and when they are cold 
put them up in glaficS. 

To make Bifcuit Bread. 

D^y half a pound of very fine wheat flour, and as much fugar 
finely fierced before the fire, dry the flour more than the fugar ; 
then take four new laid eggs, take out the {trains, then fwing them 
very well, then put the fugar in, and fwing it well with the eggs, 
Then put the flour in it, and heat all together half an hour at thu 
Jeaft ; put in fome apnileeds, or carraway feeds, and rub the plate^ 
'with butter, and fet them into the oven. 

To Candy Angelica. 

Take your angelica in April/ boil it in water till it is tender ; 
then take it up and drain it from the water very well, then ferape 
the outfide of it, and dry it in a clean cloth, and lay it in the 
fyrup, and let it lie in tjjree or f$ur days, and cover jt clofe : the 
fyrup muft be ftrong of fugar, and keep it hot a good while, and 
let tt not boil ; after it is heated a good while, lay it upon a pye 
plate, and fo let it dry, keep it near the fire left it diflblve. 

, 7 o preferve Cherries , 

Take the weight of your cherries in fugar before you ftonr 
them j when ftoned, make your fyrup, then put in your cherries, 
Jet them boil flowly at the firft, till they are thoroughly warmed, 
then boil them as faft as you can ; when they are boiled clear, put 
in the jelly, with almoft the weight in fugar ; ftrew the- fugar on* 
6 the 
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the cherries, for the colouring you muft be ruled by your eye 5 lto K 
2 pound of fugar put a jack ot water, ftrew your fugar on them 
before they boil, and put in the juice of currants foon after they 
boil. - 

To dry Pear Plumhs . 

To two pounds of pear plumbs put one pound of fugar ; (tone 
the plumbu, and fill them every one with fugar ; lay them in an 
earthen pot, put to them as much water as will prevent burning 
them ; then fet them in an oven after bread is drawn, let them 
Hand till they are tender, then put them into a fieve to dr&in well 
from the f/rup, then fet them in an , oven again, untill they b$ 
a little dry ; then finooth the fkin? as well as you can, and fo fill 
them ; then fet them in the ovep again to harden ; then wafh 
them in water fealding hot, and dry them very well, then put them 
in, the oven very cool tq blue them, put them between two poo- 
rer dilhes, and let them in the oven. 

< The Filling for the abovementioned Plumbs • . 

Wipe the plumbs, prick them in the Teams, put them in a 
pitcher, and fet them jn a little boiling, wajer, let themlwii very 
tender, then pour inoft of the liquor from them, then take off the 
lk ins and the Hones ; to a pint of the pulp a pound of fugar weH 
dried in the oven ; then let it boil till the fbum rife, which take 
.off very clean, and put ipto earthen plates, and dry it in an oven, 
and fo fill the plumbs, 

« , To candy Caffia . 

Take the quantity of powder of brown caflia as will. lie upon 
tw r o broad (hillings, with what mulk and ambergreafe you think 
fitting : the caffia and perfume N mull be powdered together ; then 
take a quarter of a poynd of fugar, and boil it to a candy height,; 
then put in your powder, and mix it well together, and pour it in 
jpevvrer faucers or plates, which mull be buttered very thin, and 
when it is cold it will flip out : the caffia may be bought at Lon- 
don ; lometimcs it is in powder, and fometjmes in a hard lump. 

7 0 make Carr away Cakes . 

Sift two pounds of white flour, and two pounds of coarfe loaf 
fugar well dried ; after the flour and fugar is lifted and weighed* 
then mingle them together, fift the flour and fugar together, throw 
a hair r fieve into the bowl you jufe ft in ; fo them you muff have 
two pounds of good butter, eighteen eggs, leaving out eight of 
the whites $ to thefe you muft have four ounces of candied orange, 
five or fix ounces of carraway comfits : firft work the butter with 
rofe-water, till you canfee.npne of theater, and your butter 
muff be very foft ; then put in flour and fugar, a little at a time, 
and likewife your eggs ; but you muft beat youjr eggs very well* 
with ten fpoonfulp of fack, fo yqu muft put in ejich as you think 
fit, keeping it conftantly beating with your hand, till you have 
put it into the hoop for the oven ; dp not put in your fweetmeats 
and feeds^ till you are ready to put into your hoops : take care to 
have three or four doubles of cap-paper unfler the cakes, and but-i 
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ter the paper and hoop : you mull lift lb rue fine fugar upon yotbr 
pike, when it goes into the oven. r . 

x *Fo preferve Pjppins in Slices* i * . 

Your pippins being prepared, but not cored, cut them in 
flices, and take the weight of them in fugar, put to your fugar a 
pretty quantity of water, let it melt, and (kim it, let it boil again 
very high ; then put them into the fyrup when they are clear* 
Jay them in (hallow glafl’es, in which you mean to ferve them up $ 
then put into the fyrup a candied orange-peel cut in little dices 
very thin, and lay about the pippin ; cover them with fyrup, and 
Jteep them about the pippin. • 

Barley Cream * 

Bqil a quart of French barley in three or four waters, till it is 
pretty tender; then let a quart of cream on the fire with fome 
mace and nutmeg ; wherfit begins to boil, drain out the barley 
from the water, put in the cream, and let it boil till it be pretty 
thick and tender ; Jeafon it with fugar and fait. When it is cold 
ferve if up* 

• * 1 Sack Cream like Butter* 

Boil ? quart of cream with mace, put to it fix egg-yolks well 
beaten, fo let it boil up ; then take it off the fire, and put in a 
little fack, and turn it ; then put it in a cloth, and let the whey 
run from it ; then take itrout of the cloth, and feafon it with rofe- 
water and fugar, being very well broken with a fpoon ; ferve it 
up in the difh, and pink it as you would do a difti of butter, fo 
fend it in with cream and fugar. ; 

) Almond Butter * 

To a quart of cream, put in fome mace whole, and a quartered 
nutmeg, the yolks of eight eggs well beaten, and three quarters 
of a pound of almonds well blanched, and beaten extremfely fmall, 
with -a little rofe-water and fugar ; put all thefe together, fet them 
$>n the fire, and dir them till they begin to boil ; then take it off, 
and you will find it a little cracked ; then lay a drainer in a Cul- 
lender, and pour it into it, and let it drain a day or two, till you 
fee it is firm like butter; then run it through a cullender ; it wift 
be like little comfits, and fo ferve it up. > 

Sugar Cakes* i ' 

Work a pound and a half of very fine flour, a pound of cold 
butter, and half a pound of fugar, well together intoapade, then 
roll it with the palms of your hands into balls, and cut them with 
a glafs into cakes ; lay them in a fheet of paper,' with fome flour 
under them ; to bake them you may make tumbjets, only blanch 
in almonds, and beat them fmall, and lay them in the midfl of %, 
long piece of pade, and roll it round with your fingers, and cad 
them into knots, in what fafluon you pkafe ; prick them and 
bake them. 

Sugar Cakes another kf r ay* . 

To half a pound of fine fugar fierced, put half a pound of flour, 
two eggs beaten with a little rofe-water, a piece of butter about 
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the fize of an /egg, work them well together tillthfey area fraooth 
palte.; then make them iota cakes working every one -with the 
palms' of your hands ; thenhry them in plates; rubbed over with 
a little butter; fobake them in an oven little more than warm. 
Fou may make knot$ of the fame the cakes are made of ; but in 
the mingling you muft putin a few carraway feeds; when they 
are wrought to pafte, roll them with the ends of your finger into 
fmall rolls, and make it into knots ; lay them .upon pye-plates 
rubbed with butter, and bake them. « • ■ ' /. ■ 

r \ ' ' Clouted Gnaw- ’ 1 " 

^ Set a gill of tic w milk on the fire, and t^ke : fix fpoonfuls of 
rbfe- water,' four or five pieces of large tnade, put the mace on a 
thread when it boils, put to them the 'yolks* of two eggs very- 
well beaten* ; - fti'rthefcvfcrjr well together ; thetf take a quart of 
very good, cream, put.it\tQ the reft, in d ftir it together, but don’t 
let it boil after the qrcojui i$ in. Pour it out of the pan yau boil 
it in, ana let it Hand all night ; .the pext day take the top off it, 
and, fe*vp. It up. • 1 r ; 

. n - : . < . e. ; i i Quince Cream . '' '-.i . ? k . ; 

Put f y/xvr quince^ in- boiling water unpared, boil them apace 
Uncovered,* fell they difcolour when they are boiled* pare them, 
beat them very tenddr ^Vith fugar ; then take cream, and mix it 
till it'is pretty thick** jfyou boil your cream with a little cinna- 
mon, }t will be better, 1 bat-* let it be cold before you put it to 
your quince. i r'v <• . - * 

t • ,, ,v 'Citron Cream . c - : ■* ' J 

Boil a qtfart of Cream with three pennyworth of good dear 
ifinglafs, .which muft We tied up in a piece of thin tiffany ; put in 
? blade or tvvaof mace ftrongly boiled in your cream and ifinglafs, 
till the cream be pretty, thick ; fweeten it to your tafte, with per* 
fumed hard fugar ; whan it. is "taken off the fire, put in a little 
rofe -water to your tafte ; then take a piece of green frelheft citron, 
and cut it in little bits;, the breadth of point-dales, and about half 
as long ; and the cream being firft put into difhes, when it is half 
cold, put in your, citron, fo aa it may but fink front the to P* that 
it may not be feen, and may lie before it be at the bottom ; if 
you walh your citron before in rofe-water, it will make the colour 
fetter and frefher ; fo let it ftand till the next day, where it may 
get no water, and where it may not be fhaken. * * 

To. make Sugar Loaf Cream. 

Put a quarter of a pound of hartlhom to two quarts of water* 
and fee on the fire in a pipkin* covered till it be ready to feeth ; 
•hen pour- off the water, and put a pottle of water more to it, an<| 
let it ftand fimmering on the fire till it be confumed to a pint, and 
with it two ounces of ifinglafg walked in rofe-water, which muft be 
put in with the fecond water j then drain it, and let it cool ; then 
take three pints of cream, and boil it very well with a bag of nut- 
megs, cloves, cinnamon, and mace ; then lay a quarter of ^ 
pound of Jordan almonds, one night in cold water to blanch ; and 
j wlu$ 
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when they are bladched, let them lie tiro hours in cold water ? 
ihen take them out, and dry them-iit>a clean linen cloth, and heat 
jthenr in a marble mortar, with water or rbfe r water, beat them: to a 
very line pulp* then take Tome of the laforefidd 1 cream well warmed, 
and put the pulp by. degrees into it*; firaiiiuig; it through a doth 
lyitb the bade of a fpoon; till all the. goodnefs. of the almonds be 
itrained out into the cream ; then leafonr the cream with rofe* 
water and fugar,; .then take the a&rcfaid jelly ^ warm it till it difi* 
fulves, and feafon it with rofc -water and fugar, and a grain of 
ambergreafe far inufk, if you plyafe ; then mix your cream and 
jelly together -*f ry w£ll ? , ^nd, put it iuto gUffes \yel| warmed (like 
Jug, a;*- loaves) . ; £hd let Hand all .night $ . tfien ppt them out upon 

a platp or two, of a wlijte china dlffi, gud ftipk the cream with 
jfiony kernels, . or ferve them in glafles, one on every trencher? 

Cream of Apples , Quince , Goofcberries } Prunes, or Rajberrus. 

To every quart of cream take four eggs, being firft tfrell beat 
and drained,* and mix. thenrivith a little cold cream, and pttt ic 
to your cream, being firft boiled with whole mace*;. keep it ftir- 
ring, till you find it begin to >ttiick®n at the bottom and Tides •; 
your apples,, qdinces^ and berries muft be tenderly boiled, fo. that 
they: will crufh in the pulp ; then . feafoo it. with rrfe .-water and 
ihgar to your talk, putting it up iiuoilifbes;; and when they 
are cold, if there he any rofe-wate* land which -lies watfr- 
ijh at the top ? let it be drained 'out with \fpoou t this pulp jituft 
be made ready before you boil your cream ; and whei\ifcjs boiled^ 
cover over your pulp a pretty thicknnfs with your egg cream, 
>vbkhmull have a little, rofe- water and fugar, puf toft,. .. , T - - 
Confcmm of Rojes bailed) 

Procure fome red rofes, itake off all the whites at the bottom, 
or elfewhere, ’ take three times the weighs of: them in fugar ; put 
to a pint of rofe^a apint of water/lkim it.well, (bred your rofes a 
little before you put them into water; cover them, and boil the 
leaves tender in the water ; and when thfey are tender, put in your 
fugar ; keep th$m ftirrmg,i,ieft they bum when they are ten- 
der, and the fy imp be consumed. Put them up, and fo keep them 
foryourufe. . . ' r 

" ' - , To make Orange 

\ Take your oranges and pare them, but not ver} f thick, put them 
into water, but firft Weigh your peels, let it ftand over the fire, and 
let it boil till it be very tender ; then beat it in a marble mortar, 
fill its»be a very, fine fmooth pafte ; to every ounce of peels put 
two ounces and a half of double -refined fugar well fierced, mix 
them well together with a fpoon in the mortar; then fpreadit with* 
g knife upon pye-plates, and let it in an oven a little warm, or 
before the fire ; when it feels dry upon the top, cut into what 
form you pleafe, then turn them into another plate, and fetthem 
in a ftove till they be dry ; where the edges look rough, when h 
\s dry, they muft be cut with a pair of feiffars. 
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How to moke Yellow Varmjh . 

To a quart of fpirit of wine put eight ounces of feed-cake, 
fhake it half an hour ; next day it will.bC fit for ufe, but ftrain it 
firft ; take lamp-black, and put in your varnifh about the thicknefs 
of a pancake ; mix it well, but don’t Air it too faft \ then do it 
weight times over, and let it (land ftill the next day ; then take 
fome burnt ivory, and oil of turpentine as fine as butter ; then 
mix it with fome of your varpilb, till you have varnifhed it for 
polifhing - f then polity it with tripola in fine fipur ; s then lay it on 
the wood fmooth, with one of the brufhes ; then let it dry, and 
do it fo eight times at the jeafl : when it is very dry Jay on your 
varnifh that is mixed, and when it is dry, polifh it with a 
wet cloth dipped in tripola, and rub it as hard as you would do 
platters. 

To make a pretty Varnifh to eoloyr little Basket?, Bowls, or any Boar 4 
• where nothing hot is Jet on* 

Take either red, black, or white iealing-wax, which rxriaor 
you want to make : to every two ounces of fealing wax one 
ounce of fpirit of wine, pound the wax fine, then lift it through 
a fine lawn fieve, till you have made it extremely fine : put it 
into a large phial with the fpirits of wine, (hake it, let it fland 
within the air of the fire forty-eight hours, fhaking it often ; 
then with a little brufh rub your buikets all over with it : let it 
dry, and do it over a fecond time, and it makes them look very 
pretty, 

floyj to clean Gold or Silver Lace ; 

Put alabafler finely beaten and fierced into an earthen pipkin* 
and fet it on a chafip^-difh of coals, and let it boil for fome 
time, flirting it often with a flick firft ; when it begins to boil, 
it will be very heavy ; when it is enough, you will find it in thp 
flirring very light ; then take it off the fire, lay your lace upon a 
piece of flannel, and flrew your powder upon it ; knack it well 
in with a hard cloth brufh : when you think it is enough, binO* 
the powder oqf with a clean brufh. 

To clean white Sat tips, flowered Silks with Gold and. Silver in them , 
Mix flale bread crumbled very fine, with powder blue, rub it 
vefcy well over the filk or fattin ; tjien fhake it well, and with 
clean foft cloths dull it well : if any gold or filver flowers, af- 
terwards take a piece of crifufon in grain velvet, and rub th« 
flowers with it. 

To make fweet Powder for Cleat bs. 

Take two pounds and a half of orris roots* of lignum rodi- 
pum fix ounces, of leraped cyprefs roots three ounces, of damafk 
roles carefully dried a pound and a half, of Benjamin four ounces 
and a half, of ftorax two ounces and a half, ot fweet -tqarjoram 
tfiree ounces, of labdanucp one ounce, and a dram of calamus 
; r ' * /* ' , ” ' • 
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aromaticus, and one dram of mu(k cods, fix drams of lavcndcf 
and flowers, and mellilot flowers, if you pleafe. 

«. To keep Arms, Iron , or Sue! from tufting, 

, Beat the filings of lead, or duft of lead fine in an iron mor- 
tar, putting to it oil of fpike, which will make the iron fmeili 
well : and. if you oil your arms, or any thing th?t is made of iron 
or fieel, you may keep them in moill airs from rufting. 

She Jew ft method of pickling Beef mhich will go good to the W ft- 

Indiesy and keep <z . Tear good in the Picklr 9 and with Care 

mjill go to the E aft -Indies*' 

Take any piece of beef without bones, or if it has bones 
take, them out, if yot$ intend to keep it above a month ; takp 
mace, cloves, nutmeg, and pepper, and juniper berries bear 
fine, and rub the beef well, mix fait and Jamaica pepper, and 
bay leaves ; let it be Well feafoned, let it lay m this .feafoninga 
week or ten days, threw in* a handfome quantity of garlick and 
'Aalot ; boil fomc of the beft white wine vinegar, lay your meat 
in a pan or good veil'd for the purpofe, with the pickle ; ,#nd 
when the vinegar is quite cold, pour it over, cover it clofe, If 
it is for a voyage, cover it with oil, and let the cooper hoop up 
the barrel very well ; this is a good way in a hot country, where 
meat will not keep ; then it mult be put into the vinegar diredly 
with the feafoning ; then you may either roaft or flew it, but it 
is beft flewed, and add a good deal of onion and parfley chopped 
fine, fome white wine, a little catchup, truffles and morels, a 
little good gravy, a piece of butter rolled in flour, or a little oif, 
in which the meat and onions ought to flew a quarter of an hour 
before the other ingredients are put in : then put all in, and ftir 
it together, and let it flew till you think it enough. This is an 
excellent pickle in a hot country, to keep beef or veal that ip 
drefled, to eat cold. 

How to make Cyder * 

Your apples being bruifed, take half of your quantity and 
lqueeze them, and the juice you prefs from them* pour upon the 
others half bruifed, but not fqueezed, in a tub for the purpoie, 
having a rap at the bottom ; let the juice remain upon the apples 
three or four days, then pull out your tap, and let your juice 
tun into fome other veflel fet under the tub to receive it ; and if 
it runs thick, as at the firft it will, pour it upon the apples again, 
|iH you fee it run clear ; and as you have a quantity, put it into 
\our veflel, but do not force the cyder, but let it drop as long as 
jt will of its own accord : having done this, after you perceive 
that the fides begin to work, take a quantity of ifinglafs, an 
cunce will ferve lofty gallons, in fufe this into fome of the cy- 
der till it is diliolvcd ; pul to an ounce of ifinglafs a quart of 
fyder, and when it is diffolved, pour it into the veflel, and flop 
it dole for two ctays, or fomerhing more ; then draw off the cy- 
der into another veflel: this do io often till you perceive your 

cydef 
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«yder to be free from all manner of fediment, that may make 
it ferment and fret itfelf : after Chriftmas you may boil it. By 
pouring water on the apples, and preffing them, you may make 
a pretty fmall cyder : it it be thick and muddy, by ufing ifing- 
glafs you may make it as clear as the reft ; you mult difTolve the 
Singlafs over the fire, till it be jelly. 

Receipt for fining Cyder . 

To two quarts of fkim milk, put four ounces of ifinglafe* 
cut the ifinglafs in pieces, and work it luke-warm in the milk 
over the fire ; and when it is difTolved, put it in cold into the 
hoglhead of cyder, and take a long Hick, and ftir it well from 
top to bottom, for half a quarter of an hour.^ 

After it has fined • 

Put ten pounds of raifins of the fun, to two ounces of tur-' 
merick, half an ounce of ginger beaten ; then take a quantity of 
raifins, and grind them as you do muftard feed in a bowl, with * 
little cyder, and fo the reft of the raifins: then fprinkle the 
turmerick t and ginger amongft it : then put all into a fine canvafk 
bag, and hang it in the middle of the hogftiead clofe, and let it 
lie. After the cyder has ftcod thus a fortnight or a month, yoU 
may bottle it. 

To make Ghouder , a Sea Di/ft* 

Slice off the fatter parts from a belly-piece of pickled pork, 
and lay them at the bottom of the kettle, ftrew over it onions, 
and fuch fweet-lierbs as you can procure. Take a largifh cod, 
bone and (lice it for crimping, pepper, fait, all-fpice, and flour 
it a little, make a layer with part of the dices ; upon that a flight 
layer of pork again, and on that a layer of bifeuit, and fo on, 
purfuing the like rule, until the kettle is filled to about four 
inches : cover it with a nice pafte, pour in about a pint of wa- 
ter, lute down the cover of the kettle, and let the top be fup- 
plied with live wood embers. Keep it over a flow fire about four 
hours. 

When you take it up, lav it in the difli, pour in a glafs of hot 
jVladeira tvine, and a very little India pepper : if you have oy- 
fters, or truffles and morels, it is (kill better \ thicken it with but- 
ter. Obferve, before you put this fauce in, to fkim the ftewy 
and then lay on the cruft, and fend it to table reverfe as in the 
kettle ; cover it clofe with the pafte, which fhould be brown. 

To clarify Sugar after the Spanijh way. 

Put a'pound of thebeft Llfbon fugar to nineteen pounds of wa- 
ter, mix the white and fliell of an egg, then beat it up to a la- 
ther ; then let it boil, and ftrain it off: let it limmer over a char- 
coal fire, till it diminifti to half a. pint ; then put in a large fpoon- 
ful of orange- flower water, 

T* 
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*To make Spanijh Fritters . 

Slice the infide of a roll in three ; then foak it in milk ; theti 
pafs it through a battfer of eggs, fry them in oil ; when almoft 
done, repafs them in another batter ; then let them fry till they 
ire done, draw them off the oil, arid lay them in a difli ; ove£ 
every pair of fritters, throw cinnamon, fmail coloured fugar- 
plumbs, and clarified ftigar. 

Pickhd Beef for pirefint Uf t: 

Stick the rib of beef with garlick and cloves; feafon it with 
fait, Jamaica pepper, mace, and fome garlick pounded ; cover 
the meat with white wine vinegar, and Spanifh thyme ; take care 
to turn the meat evefy day, and add more vinegar, if required,' 
tor a fortnight ; then put it in a ftew-pan, and cover it clofe, 
and let-it limmer on a llow fire for fix hours, adding vinegar and 
white wine : if you chufe, you may flew a good quantity of oni« 
«ns, it will be more palatable* 

Tp fricafey Pigeons the Italian *wayi 

Quarter your pigeons, and fry them in oil; take fome 
green peafe, and let them fry in the oil till they are almoft ready 
♦o bUrlt ; then put fome boiling water to them ; feafon it with 
lalt, pepper, onions, garlick, parfley, and vinegar. Veal and 
lamb may be done the lame way, and thicken your yolks ef 
«gg 8 - 

Beef fteaks in the French manner . 

EroIl fome beef fteaks till they are half done ; while they 
are doing, have ready in a ftew-pan fome red wine, a fpoonful or 
two of gravy ; feafon it with fait, pepper, fome flialots ; then 
take the fteaks, and cut in fquares, and put in the fauce : put 
fome vinegar, cover it clofe, and let it fimmer bn a flow fire 
half an hour. 

A Capon the French manners 

Take a quart of white wine, feafon the capon with fait, cloved 
and tfhole pepper, a few fhalots ; then put the capon in an 
earthen pan ; you nluft take care it mu ft not have room to fliake 
it mud be covered clofe,- and done on a flow charcoal fiie. 

Saufaget the German avay. 

To the crumb of a twopenny loaf, put one poupd of fuet, 
half a lamb’s lights, a handful of parfley, fome thyme, marjory, 
and onion ; mince all very fmail ; then feafon with fait and pep- 
per. Thefe muft be fluffed in a fheep’s gut ; they are fried in oil 
, melted fuet, and are only fit for immediate ufc. 

¥*0 make Hamburgh Saufages, 

, Mi MCE a pound of beef very fmail* with half a pound of the 
beft fuet ; then mix three quarters of a pound of fuet cut in 

large 
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Ufge pieces *> then feafon it with pepper* cloves,- nutmeg, a 
great quantity of garlick cut fmall, lome white wine vinegar, 
fljme bay-lair, and common-falt, a glafs of red wine, and one of 
rum ; mix alt this well together; then take the largeft gut you can 
find, and Huff it very tight ; then hang it up a chimney, and 
fm6ke it with faw-duft for a week or ten days ; hang them in the 
air* till they are dry, and they will keep a year. They are very 
good boiled in peafe porridge, and roafted with toafted bread un- 
der it* or in an amlet. 

A Turkey fluffed after the Hamburgh Way. 

Mince o tie pound of beef with three quarters of a pound of 
fuet, feafon it with fait, pepper, cloves, mace, and fweci mar- 
joram ; then mix two or three eggs with it, loofen the Jkin all 
round the turkey, and Huff it. It muft be roafted. 

Chickens the French Way. 

Quarter your chickens then broil them, crumble over them a 
little bread and parfley ; when they are half done, put them in a 
ftew-pan, with three or four fpoonftils of gravy, and double the 
quantity of white wine, fait and pepper, fome fried veal balls, 
and fome (iickcrs, onions, fhalots, and fomc green goofeberries or 
grapes when in feafon : cover the pan clofe, and let it ftew on a 
charcoal lire for ah hour ; thicken the liquor with the yolks of 
eggs, and the juice of lemon j garnifh the dilh with fried fuckers, 
fliced lemon, and the livers. 

Chickens and Turkics after the Dutch Way* 

Boil your chickens Or turkies, feafon them with fait, pepper 
arid cloves ; then to every quart of broth put a quarter of a pound 
of rice or vermicelli : it is eat with fugar and cinnamon. The 
two iaff may be left out. 

A Calf s Head after the Dutch Way . 

Lay half a pound of Spanifh peafe in water a night ; then one 
pound of whole rice ; mix the peafe and rice together, and lay 
it round the head in a deep dilh ; then take two quarts of water, v 
feafon it with pepper and fait, and coloured with faffron ; then 
fcnd it to bake. 

To make a Fricafey of Calves Feet and Chaldron , after the Italian 

Way. 

To the crumb of about a threepenny loaf, put one pound of 
fuet, a large onion, two or three handfuls ' of parfley, mince it 
very fmall, feafon it with fait and pepper, three or four cloves of* 
garlick, mix with eight or ten eggs ; then fluff the chaldron ; 
take the feet and put them in a deep flew -pan : it mufl ftew upon 
a flow fire* till the bones are loofe ; then take two quarts of green 
peafe, and put in the liquor ; and when done, thicken it with the 
yolks of two eggs and the juice of a lemon. It muft be feafoned 
with pepper, fait, mace, an onion, fome parfley and garlick. 
Serve it up with the abovefaid pudding in the middle of the difli, 
and garnim the dilh with fried fuckers, and fliced onion. 

To 
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To maki a Cropidtu y a Scotch Hijhy &c. 

With oatmeal and wafer make a dumplin ; put in the middle 
a haddock’s liver, feafon it well wfitH pepper and fait *$ boil jit well 
m 0. cloth as you would an apple-damplin. The liver difl'olvea 
in the oat-meal ; and eats very fine. 

To pickle the fine Purple Callage , fo much admired at the great Tables* 

Take two cauliflowers, two red cabbages, half a peck of kid- 
ney-beans, fix liicks, with fix cloves of garlick on each flick ; wafh 
all well, give them one boil up, then* drain them on a fieve and 
lay them leaf by leaf upon a large table, and fait them with.bay- 
talt ; then lay them a-drying in the fun, or in a flow oven,-, until 
as dry as ' cork* 

To make tf>e Pickle . 

Mix a gallon of the bed vinegar, with one quart of water, 
and a handtul of lhlt, and an ounce of pepper ; boil them, let 
it lland till it is cold ; then take a quarter .of a pound of ginger 
cut it in pieces, fait it, let it Hand a. week ; take half a pound 
of milliard feed, waih it, and lay it to dry ; when very dry, bruiie 
half of it ; when half is ready for the jar, lay, a row of cabbage, 
a row of cauliflowers and beans ; and throw betwixt every row 
your mullard-fced, fome black pepper, Jamaica pepper, fome 
ginger; mix an ounce of the root . of tprmerick powdered ; put' 
in the pickle, which mud go overall. It is bed when it has beta 
made two years, though it may be ufed the firft year. 

To raife Mujk rooms. 

Let an old hot-bed be covered three or four inches thick with, 
fine garden mould, and cover that three or four inches thick with 
mouldy long muck, of a horfe muck-hill, or old rotten dubble ; 
when the bed has lain fome time thus prepared, boil any nniih- 
rooms that are not fit for ufc, in water, ana throw the water on 
your prepared bed, in a day or two after, you will have the bed 
final! button niufhrooms. 

The Stag's Heart ITater . 

Take balm four handfuls, of fwcet-majoram one handful, 
role mary flowers, clove-giliiflowers dried, dried role-buds, hor- 
rage-fio\Vers, of each an ounce ; marigold-flowers half an ounce, 
lemon-peel two ounces, mace and mardamum, of each thiity 
grains; of cinnamon lixty grains, of yellow and w r hitc fanders, 
of each a quarter of an ounce, lhavings of harts-horn an ounce ; 
take nine oranges, and put in the peel ; then cut them in fmall 
pieces ; pour upon thefe two quarts of the bell Rhenrfh, or the 
bed white wine ; let it infufc three or four days, 'being very clofe 
flopped in a cellar or cool place : if it infuie nine or ten days, it li 
the better. 

Another way to tnakc it. 

Provide a dag’s heart, pull oft* all the fat, and cut it ver/ 
fmall, and pour in fo much Rhenilh or white wine as will cover 
it ; let it fland all night clofe Covered in a cool place ; the next 
day add the aforefaid things to mix it very well together ; add-* 
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-*rg to it a pint of the beft rofe water, and a . pint of the juice of 
celandine : you may put in ten grains of faftron, and fo put it in 

glafs flill, drilling in water, railing it well to keep in the fleam* 
<both of the Hill and receiver. 

To make Milk Water . • 

Take agrimony,. endive, fumetory, baum, elder .flowers, white 
nettles, w^ter creffes, bank crefles, fage, each two handfuls ; 
e/c-bright, brook lime, and celandine, each two handfuls ,* the 
roles of yellow dock, red madder, fehnel, horfe-radifh and li- 
quorice, each three ounces ; raiiins Honed one potind, nutmegs 
lliced, winter bark, turmerick, galangal, each two drams ; carta- 
way and fennel feed three ounces, one gallon of milk. Diftil all 
with a gentle fire in one day. You may add a handful of May 
wormwood, 

T 1 make Angelica Water* 

Was-h about eight handfuls of the leaves, and cut them, and 
lay them on a tabic to dry ,* when they are dry put them into 
an earthen pot, and put to them four quarts of flrong wine-ices ; 
let it flay twenty-four hours, but ftir it twice ire the time ; then 
put it into a warm flill or an alembeck, and draw it off ; cover 
your bottles with a paper, and prick holes in it ; fo let it Hand two 
^or three days ; then mingle it all together, and fwceten it ; and 
when it is fettled, bottle it up, and flop it clofe„ 

To make Slip-Coat Cheefe • 

To fix quarts of new milk hot from the cow, the flroakings, 
put two fpoonfuls of rennet ; and when it is hard coming, lay it 
into the fat with a fpoon, not breaking it all ; then prefs it with 
a four pound weight, turning of it with a dry cloth once an hour, 
and every day fhifting it into frefh grafs. It will he leady to cut, 
if the weather be hot, in fourteen days. , 

To make a Brick-hat Cheefe . It mu ft he made in the Month of 

September. 

To two gallons of new milk* put a quart of good cream, heat 
the cream, put in two fpoonfuls of rennet, and when it is come* 
break it a little ; then put it into a wooden mould, in the fhape 
of a brick. It muft be half a year old before you eat it: you 
jnufl prefs it a little, and fo dry it* 

. To make Write Mead. 

To five gallons of water, add one gallon of the befl honey ; 
then fet it on the fire, boil it together well, and fkim it very clean ; 
then take it off the fire, and fet it by; then take two or three 
races of ginger, the like quantity of cinnamon and nutmegs, 
bruife all thefe grofsly, and put them in a little Holland-bag in 
the hot liquo.r, a,nd fo let it Hand clofe covered till it be cold ; 
then put as much ale-yeaft to it as will make it work. Keep it in 
.a w^arm place as as they do ale ; and when it hath wrought well, 
.tun it up ; at two months you may drink it, having been bottled 
$ month. £ut if you keep it four months, it will be the better. 
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To make Cordial Poppy Water * 

Put two gallons of very good brandy, and a peck of popple* 
in a wide-mouth’d glafs, and let them fland forty-eight hours, 
and ftrain the poppies out ; take a pound of rainns of the * 
fun, ftone them ; and an ounce of coriander feed, and an ounc$ 
of fweet fennel feeds, and an ounce of liquorice fliced, bruife? 
them all together, and put them into brandy, with a pound of 
good powder fugar, and let them fland four or eight weeks, fh&k^ 
it every day ; and then ftrain it off, and bottle it $lofe up for ufe. 

To make Brown Pottage . 

Cut a piece of lean gravy -beef into thin collops, and hack 
them with the back of cleaver; have a ftew-pan over the fire, 
with a piece of butter, a little bacon cut thin ; let them be brown 
over the fire, and put in your beef : let it ftew till it be very 
brown ; put in a little flour, and then have your broth ready and 
fill up the ftew-pan ; put in two onions, a bunch of fweet herbs, 
cloves, mace, and pepper ; let all ftew together an hour covered; 
then have your bread ready toafted hard to put in your difh, and 
ftrain fome of the broth to it, through a fine fievc ; put a 
fowl <$£ fome fort in the middle, tvith a little boiled fpinach minced 
in it ; garniihing you difh with boiled lettuces, fpinach and lemon # 
To make White Barky P ottage , with a Chicken in the Middle * 

Make your ftock with an old hen, a knuckle of veal, a feraig 
end of mutton, fome fpice, fweet-herbs and onions ; boil all to T 
gether till it be ftrong enough ; then have your barley ready 
boiled very tender and white, and ftrain fome of it through a 
cullender ; have your bread ready toafted in your difh, with fome 
fine green herbs, minced chervil, fpinach, forrel ; and put into 
your difh fome of the broth to your bread, herbs, and chicken ; 
the barley, drained and re-ftrained ; ftew all together in the difh 
a little while ; garnifh your difh with boiled lettuces, fpinach* 
and lemon. 

Englifp Jews Puddings ; an excellent Difh for fix or /even Propl 
for the Expence of Six-pence* 

Boil a calf’s lights, chop them fine, foften the crumb of a 
two-penny loaf in the liquor the lights were boiled in; mix 
them well together in a pan ; take about half a pound of kidney * 
fat of a loin of veal or mutton that is roafted, or boef; if yoq 
have none, take fuet : if you can get none, melt a little but- 
ter and mix in ; fry four or five onions, cut fmall and frie4 
in dripping, not brown, only foft ; a very little winter-favoury 
and thyme, a little lemon-peel (bred fine ; feafbn with all -fpice, 
pepper, and fait to your palate, break in two eggs ; mix ifc 
all well together, and have ready fome fheep’s guts nicely clean’d, 
and fill them and fry them in dripping. This is a very good difhi 
and particularly adapted for poor people ; becaufe all forts of 
lights are good, and will do, as hog’s, fheep’s, and bulfbek’s, 
but calf’s are beft ; a handful of parfley boilea and chopped fine, 
is very good, mixed with the meat. Poor people may, infte&| 
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the fat above, mix the fat the onions were fried in, and they 
will be very good. 

To make a Scotch Haggaf*. 

Chop the lights, heart, ?nd chitterlings of a calf very fine, 
*hcn chop a pound of iuet fine ; fealbn with pepper and fait to 
your palate; mix in a pound of flour, or oatmeal, roll it up, and 
put it into a calf’s bag, and boil it ; an hour and half will do it. 
Some add a pint of good thick cream, and put in a little beaten 
mace, clove or niymeg ; or all-ipice is very good in it. 

To make it fvect with Fruit • 

Take the meat and fuet as above-mentioned, and flour, with 
beaten mace, cloves, and nutmeg to your palate, a pound of cur- 
rants walhed very clean, a pound of raiiins Honed and chopped 
• fine, half a pint of lack ; mix all well together, and boil it in 
the calf’s bag two hours. Carry it to table in the bag it is bbited 
in, 

T'o make four Crout . 

Procure fome fine hard white cabbages, cut them very fm all, , 
have a tub on purpofe with the head out, according to the quantity 
you intend to make ; put them in the tub : to every four or )five 
jeabbages, throw in a large handful of fait ; when you have done 
as many as you intend, lay a very heavy weight on them, to prefs 
-them down as flat as potfible, throw a cloth over them, and lay 
pn the cover; let thena Hand a month, then you may begin to 
tile it. It will keep twelve months, but be fure to keep it always 
clofe covered, and the weight on it ; if you throw a few carraway 
iteds pounded fine amongil it, they give it a fine flavour. The 
way to drefs it is with a fine fat piece of beef ftewed together, 
jfr is a difh much made ufe of amongil the Germans, and in the 
J^orth Countries, where the fro ft kills all the cabbages ; therefore 
they preferve them in this manner, before the froft takes them. 

Cabbage-ftaiks, cauliflowers ftalks, and artichoke-ftalks, peel’d 
«and cut fine down in the fame manner, are very good. 

7*0 keep Green Peafe , Feans, &c. and Fruits , frejh and good till 

C hr if mas. 

Gat pier all your things on a fine clear day, in the increafe o 
full of the moon ; take well-glazed earthen or llonc pots quite 
new, that have not been laid in water, wipe them clean, lay in 
your fruit very, carefully, and take great care none is bruiied or 
damaged, nor too ripe, but juft in t,heir prime ; flop down the jar 
clofe, and pitch it, and tie a leather over. Kidney beans may be 
done the fame manner ; bury them two feet deep in the earth, 
and keep them there till you have occalion for them. I)o peafe 
and beans the fame way, only keep them in the ppds, and don’t 
let your peafe be either too young or too old ; the one will run to 
water, and the other the worm will cat; as to the two latter, lay 
a layer of fine writing land, and a layer of pods, and fo on till 
full ; the reft as above. You may keep flowers the fame way. 

uj r# 
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To make Paco Lilia , or Indian pickle , the fame the Mangoes cow 6 

over in. 

Lay a pound of race -ginger in water one night ; then ferape it. 
and cut it in thin flices, and put to it fome fait, and let it dand 
in the fun to dry ; take long pepper two ounces, and do it as thp 
ginger. Take a pound of garlick, and cut it in thin dices, and 
fait it, and let it lb nd three days ; then wafh it well, and let it 
be falted again, and hand three days more ; then wafh it well and 
drain it, and put it in the fun to dry. Take a quarter of a pound 
of mudard-feeds bruifed, and half a quarter of an ounce of tur- 
xnerick : put thefe ingredients, when prepared, into a large done 
or glals jar, with a gallon of very good white wine vinegar, and 
dir it very often for a fortnight, and tie it up dole. 

In this pickle you may put white cabbage, cut in quarters, 
and put in a brine of fait and water for three days, and th^p boil 
frclh fait and water, and jud put in the cabbage to feald, andprefs 
out the water, and put it in the fun. to dry, in the lame manner 
as you do cauliflowers, cucumbers, melons, apples, French beans, 
plumbs, or any fort or fruit. Take care they are all well dried 
before you put them into the pickle : you need never empty the 
jar, but as the things come in feafon, put t}icm in, and fupply it 
with vinegar as often as there is occafi©n. 

If you w r ould have your pickle look green, leave out the tur- 
mcrick, and green them as ufual, and put them into this pickle 
cold. 

In the above, you may do walnuts in a jar by themfelves : put 
the walnuts in without any preparation, tied clofe down, and kept 
fome time. 



To preftrve Cucumbers equal with any Italian Sweetmeats , 

Put fine young gerkins, of two or' three different fizes, into q 
done jar, cover them w'ell with vine-leaves, fill the jarwfith fpring- 
water, cover it clo& ; let it dand near the fire, fo as to be quite 
warm, for. ten days or a fortnight ; then take them out, and 
throw r them into fpring-water, they will lock quite yellow, and 
flink, but you mud not regard that. Have ready your preferring"-* 
pan ; take them out of that water, and put them into the pan, 
cover them well with vine-leaves, fill it with fpring-water, fet it 
over a charcoal hre, cover them clofe, and let them fimmer very 
dow ; look at them often, and when you fee them turned quite of 
a fine green, take cif the leaves, and throw them into a large 
fieve ; then into a coarfe cloth, four or five times doubled ; wheit 
they are cold, put them into the jar, and have ready your fyrup, 
made of double-refined fugar, in which boil a great deal of lemon-* 
peel and whole ginger ; pour it hot over them, and cover them 
down clofe ; do it three times ; pare your lemon -peel very thin, 
and cut them in long thin bits, about two inches long ; the ginger 
mud be well boiled in water before it is put in the fyrup. Take 
long cucumbers, cut them in half, fcoop out the infide ; do them 
the fame way : they eat very fine in minced pies or puddings ; oi 
boil the fyrup to a candy, and dry them on iieves, 
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t)f preferring Salmon , and all Serfs of Fijb tbs Jewd Way. 

Take either cod, falmon, or any large fifli, cut off the head, 
toafh it clean, and cut it in fliceS as crimp’d cod is, dry it very 
Well in a cloth ; then flour it, and dip it in yolks of eggs, and 
fry it in a great deal of oil, till it is of a fine brown, and well 
done , take it out and lay it to drain, till it is* very dry and'cold. 
Whitings, mackarel, and flat filh, are done whole ; when they 
are quite dry and cold, lay them in your pan or veficl, throw in 
between them a large quantity of mace, cloves, and diced nutmeg, 
a few bay leaves ; have youf pickle ready, made of the bed white 
wine vinegar, in which you mud boil a great many cloves of gar* 
lick and flialot, black and white pepper, Jamaica and long pep- 
per, juniper berries and fait ; when the garlick begins to be ten- 
der, the pickle is enough : when it is quite cold, pour it on your 
fifli, and a little oil on the top. They will keep good a twelvemonth 
and are to be cat c;old with oil and vinegar : they will go good to 
to the Ead- Indies. All forts of fifn fried well in oil, eat very 
fine cold with flialot, or oil and vinegar. Obferve, in the pickling 
of your fifli, to have the pickle ready : fird put a little pickle in ; 
then a layer of fifli ; then pickle ; then a little fifli, and fo lay 
them down very clofe, and to be well covered ; put a little faffrort 
in the pickle. Frying fifli in common oil is not fo expenfive with 
care ; for prefent ufe a little does ; and if the cook is careful not 
to burn the oil, or black it, it will fry them two or three times. 

To preferre Tripe to go lo the Taft Indies . 

Procure a fine belly of tripe, quite frefh. Take a four gallon 
dafk well hooped, lay in your tripe, and have your pickle ready 
made thus : take feven quarts of fpring-water, and put as much 
fait into it as will make an egg fwim, that the little end of the 
egg may be about an inch above the water ; (take care to have 
tnc fine clear fait, for the common fait will fpoil it) add a quart 
of the bed white wine vinegar, two fprigs of rofemary, an ounces 
of all fpice, pour it ort your tripe ; let the cooper faflen the calk 
down direfily ; when it comes to the Indies, it mud not be 
opened till it is wanted to be drefled ; for it won’t keep after the 
calk is opened. The way to drefs it is, lay it in water half ait 
hour ; then fry it or boil it as we do here. 

The Manner of dreffing various Sorts of dried Fijh ; as 
Stock-ffh, Salmon , Cod, Whitings , &c. 

The general Rule for fteeping of dried Fijb , the Stock -ft/h excepted, 

' ALl kinds of fifli, except dock-fidi, are felted, or either dried 
in the fun, as the mod comfrion way, or in prepared kilns, or 
by the fmoke of wood fires in chimney corners ; and in* either 
cafe require the being foftened-and frefhened in proportion to 
their bulk, their nature or drynefs ; the very dry fort, as, cod- 
fiflf,- bacalo, or whiting, and fuch like, fhould be deeped in 
kike-warm milk and water ; the deeping kept as near as polfible 

U 3 to 
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, to an equal degree of heat. The larger fifh fhould be ffeepect 
twelve, the fmall, as whiting, &:c. about two hours. The cod- 
are therefore laid to fteep in the evening, the whitings, &c. it* 
morning before they are to be drefled \ after the time of deeping,* 
they are to be taken out, and hung up by the tails until they 
sire drefl'ed : the reafon of hanging them up is, that they foften 
equally as in the keeping, without extracting too much of the? 
relifh, which would make them infipid ; when thus prepared, the 
fmall fifh, as whiting, tuik, and fuch like, are flowered and laid 
on the gridiron ; and when a little hardened on the one fide, 
mull be turned and baited with oil upon a feather; and when- 
baited on both Tides, and well hot through, taken up, always ob- 
ferving, that as fweet oil fupplcs, and fupplies the fifh with a 
kind of artificial juices, fo the fire draws out ehofe juices and 
hardens them ; therefore be careful not to let them broil too 
long ; no time can be preferibed, becaufe of the difference of 
fires, and the fizes of the fifh. A clear charcoal fire is much 
the beft, and the filli kept at a good diftance to broil gradually : 
the bed way to know when they are enough is, they will fwell a 
little in the balling, and you muft not let them fall again. 

The fauces are the fame as ufual to falt-fifh, and garnifh with 
oyfters fried in batter 

For a lupper, for thofe that love fweet oil, the beft fauce is 
oil, vinegar, and mu Hard beat up to a confidence, and ferved up 
in faucers. 

If boiled as the great fifh ufually are, it fhould be in milk and 
water, but not lb properly boiled as kept juft limmering over an 
equal fire ; in which way, half an hour will do the largeft fifh, 
and five minutes the fmalleft, Some broil both forts after fim- 
mering, and fome pick them to pieces, and then tofs them up in 
a pan with fried onions and apples. 

( They are cither way very good, and the choice depends on the 
weak or ftrong llomach of the eaters. 

Dried Salmon mttjl be differently managed* 

Dried falmon though a large fi(h f doe9 not require moraf 
deeping than a whiting ; and when laid on the gridiron, fhould 
be moderately peppered. 

7 "be dried Herring • 

Instead of milk and water, fhould be deeped the like time as 
the whiting, in fmall beer and to which, as to all kind of broiled' 
lalt-fifh, lwcet oil will always be found the beft bailing, and no- 
way affect (Sven the delicacy Qf thofe who do not love oil. 

Steek Fijb , 

Are very different from thofe we hare juft mentioned; they 
being dried in the froft without fait, are in their kind very in- 
lipid and are pnly eatable by the ingredients that make them fa, 
and the art of cookery ; they fhould he* firft beat with a fledge 
hammer on an iron anvil, or on a very folk! fmooth oaken block i 
and\vhen reduced almoft to atoms, the fkin and bones takeu 
sxvuv, and the remainder of the fifh fUeped in milk and warm 
2 water 
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water until very foft ; then {trained out, and put into a foup- 
tdiih with new milk, powdered cinnamon, mace* and nutmeg ; 
the chief part cinnamon, a pafle round the edge of the difli, and 
put in a temperate oven to fimmer for about an hour, and then 
ierved up in the place of pudding. 

N. B. The inhabitants of Italy eat the (kin boiled, either hot 
or cold, and mofl ulually with oil and vinegar, preferring the 
ikin to the body of. the fifii. 

The Way of curing Mackrel. 

Get fome fredi mackrel, fplit them down the backs, open 
them flat : take out the guts, and wafli them very clean from the 
blood, hang them up by the tails to drain well ; do this in* the 
tool of the evening, or in a very cool place ; drew fait at the 
bottom of the pan, fprinkle the fifii well with clean fait, lay 
them in the pan, belly to belly, and back to back; let them 
lie in the fait above twelve hours^ wafli the fait clean off in the 
pickle, hang them again up by the tails half an hour" to drain ; 
pepper the iniides moderately, and lay them to dry on inclining 
flones facing the fun ; never leaving them out when the fun is 
off, nor lay them out before the fun has difperfed the dews, and 
the {tones you lay them on be dry and warm* A week's rime of 
fine weather perfectly cures them ; when cured, hang them up 
by the tails, belly to belly, in a very dry place, but not in fea- 
coal fmoak, as it will fpoil their flavour. 

To drefs cured Mackrel. 

Fry them in boiling oil, and lay them to drain, or broil them 
before, or on a very clear fire ! in the latter cafe, bafte them 
with oil and a feather ; fauce will be very little wanting, as they 
will be very moift and mellow, if good in kind ; otherwife you 
may ufe melted butter and crimped parfley. 

Calves Feet ftevoed. 

Take a calf's foot, cut it into four pieces, put it into a fauce- 
pan, with half a pint of foft water, and a middling potatoe ; 
l'crape the outfide lkin clean off, flice it thin, and a middling 
onion peeled and fliced thin, fome beaten pepper and fait, cover 
it clofe, and let it flew very foftly for about two hours after it 
boils ; be fure to let it fimmer as foftly as you can : eat it with- 
out any fauce ; it is an excellent difli. 

To pickle a Buttock of Beef. 

Get a fine buttock of well fed ox beef, and with a longmar- 
row knife make holes through* in which holes you muft run 
fquare pieces of fat bacon, about as thick as your finger, in 
about a dozen or fourteen places, and have ready a great deal of 
parfley clean wafhed and picked fine, but not chopped ; and in 
every hole where the bacon is, fluff in as much of the parfley 
as you can get in, with a long round flick ; then take half an 
ounce of mact, cloves and nutmegs, an equal quantity of each, 
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dried before the fire, and pounded fine, and a quarter of A# 
Ounce of black pepper beat fine, a quarter of an ounce of car- 
damom-feeds beat fine, and half an ounce of juniper berries' 
beat fine, a quarter of a pound of loaf fugar beat fine, two large 
fpoonfuls of fine fait, two tea-fpooonfuls of India pepper, mix 
all together, and rub the beef well with it ; let it lie. in this" 
pickle two days, turning and rubbing it twice a day ; then throw 
into the pan two bay-leaves ; fix fhalots peeled and cut fine, and' 
pour a pint of fine white wine vinegar over it, keeping it turned' 
and rubbed as above ; let it lie thus another day ; then pour over 
if a bottle of red port or Madeira wine ; let it lie thus in thV 
pickle a week or ten days ; and when you drefs it, flew it hr 
the pickle it lies in, with another bottle of red wine ; it is 
an excellent difii,. and eats belt cold, and will keep a' month or 
fix weeks good. 

To male a fne Bitter* 

Get an ounce of the finefi: Jeluit powder, half a‘ quarter of 
an olince* of fnake-root powder, half a quarter of an ounce of fait 
of wormwood, half a quarter of laffron, half a quarter of cochi- 
neal ; put it into a quart of the bell brandy, and' let it fland 
twenty -four hours ; every now and then fliaking the bottle. 

An approved ^Method pra&ijsd. by Mrs. Dukely, the Queerf’s Tyre- 
IF c man, to prefervt Hair , and make it grott thick • 

Put into a quart of white wine, one handful of rofemary 
flowers, half a pound of honey, difiil them together; then add 
a quarter of a pint of oil of fweet almonds, {hake' if very well 
together, put a little of it into a cup, warm it blood wafm, iub‘ 
it well on your head, and comb it dry. 

A fine Lip-falve. 

To two ounces of virgin’s wax put two ounces of hog’s lard, 
half an ounce of fpermaccti, one ounce of oil of fweet almonds, 
two drams of balfam of Peru, two drams of alkanct root cut 
finally fix new rail: ns fined fmall, a little fine fugar, fi miner 
them all together a little while ; then firain it off into little pofs. 
It is the fine it lip falvc in the world.- 

A Powder fo+ the Heart-burn* 

Take fix ounces of white chalk, eyes and claws of crabs, df 
each an ounce ; oil of nutmeg lix drops ; make them into a fine 
powder-. About a dram of this in a glafs of cold water is an in*' 
fallible cure for the heart-burn. 

To make Carolina Snow Balls*' 

ProYipf. half a pound of rice, wafii it clean, divide? it into 
fix parts ; take fix apples, pare them and fcoop out the core, in - 
Which place put a little lemon-peel fhred very fine; then have 
fc&dy feme thin cloths to tie the balls in : put the rice in the , 
«slofh; and lay the apple on it, tie them up clofe ; put them ir#o 

$ cold' 
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*old water, and when the water boils, they will take an hour 
and a quarter boiling : be careful how you turn them into the^ 
difli, that you don’t hreak the rice, and they will, look as white* 
as fnow, and make a very pretty difli; . 

The fauce is, to this quantity, a quarter of a pdtind' of frefh 
“butter, melted thick, a glafs of white wine, a little nutmeg and 
beaten cinnamon, rmade vtry fweet with fugar : boil all up to* 
gether, and pour it into a bafon, and fend to table. 

A Carolina Rice Pudding* 

Wash half a pound of rice r put it* into\ a faucepan, with » 
quart of milk, keep it ftirring till it is vefy thick ; take greatf 
Care it don’t burn ; then turn it into a pan, and grate fome nut- 
meg into it, and two tea fpoonruls of beaten cinnamon, a little 
lemon-peel Aired fine, fix apples, pared and chopped fmall ; 
mix all together with the yolks of three eggs, and fweetened to 
your palate ; then tie it up clofe in a cloth ; put it into boiling 
water, and be lure to keep it boiling all the time ; an hour 
and a quarter will boil it. Melt butter and pour over it, and 
throw fome fine fugar all over it ; and a little wine in the fauce' 
Will improve it. 

To diftil Treacle Water r Lady Monmouth's <zvay. 

Ta>ce three ounces of hartfhorn, fliaved and boiled in bur* 
rage water, or fuccoty wood, forrel or refpice water ; or three 
pmts of any of thefe waters boiled to a jelly, and put the jelly- 
ami hartfhorn both into the (till ; and add a pint more of thefe 
waters when you put it into the flill ; take the roots of ellicam- 
pane, gentian, cyprefs-tuninftl, of each an ounce ; of blefled 
thillle, called cardus, and angelica, of each an ounce ; of ldrrel 
foots two ounces ; of balm, of fweet marjoram, of burnet, of 
each half an ,handful ; lily-comvally flowers, burrage buglofs, 
refemary, and marigold flowers, of each two ounces; ofeitror* 
rinds, cardus feeds and citron fpeds, of alkermes-berries and co- 
chineal, each of thefe an ounce. 

Prepare all thefe Simples thus • 

Let the flowers be gathered as they come in fenfon, and put 
them in glaflcs with a large mouth, and put with them as much 
good fack as will cover them, and tie up the glades clofe with 
bladders wet in the fack, with a cork and leather tied upon it 
••clofe ; adding more flowers and lack as occalion is ; and when 
one glafs is full, take another, till you have your quantity of 
flowers to diftii ; put cochineal into a pint bottle, with half a 
pint of fack, and tie it up dole with a bladder under the cork,, 
and another on the top wet in fack, tied up dole with brown 
thread ; and then cover it up clofe with leather, and bury it 
ftanding upright in a bed of hot horfe-dung for nine or ten days ; 
look at it, and if ditfblved, take it out of the dung,, but don’t 

open 
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«pen it till you diftil ; fliceall the rofes, beat the fteds and the 
alkermes berries* and put them into another glafs ; among# alT* 
put no mote lack than is neceflary ; and wh$n you intend to diftil, 
take apoun$ of the beft Venice treacle, and diffolve it in pints 
inf the beft white wine* and three of red rofe J water, and put all 
the ingredients into a bafori, and (Hr them all together, and difttf 
them m a glafs Hill, (balnea Mari*) don’t open the ingredient* 
till the fatac day you diftil. 
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A Lmonp, to make an almond 
foup, 1 1 6* An almond 
fraze, 122 . To make pretty 
almond puddings, 127. An- 
other way to make an almond 
pudding, 160. To boil an al- 
mond pudding, ib. To make 
the Ipiwich almond pudding, 
165. Almond hog$ puddings, 
three ways, 190. Almond 
cheefecakes, 214. Almond 
euftards, 215. Almond cream, 
217. Almond rice, 268. 
How to make almond knots, 
*70. To make almond milk 
for a wafh, ib. How to make 
fine almond cakes, 274. To 
make almond butter* 280* 
Amulet, to make in amulet of 
beans, 155. 

Anchovy, to make anchovy 
fauce, 91. Anchovies, 237. 
Andouilles, or calf’s chittef- 
lings, to drefs, 43. 
Angelica, how to candy it, 
278. 

Apple fritters, how to make 
i2Ci To make apple frazes, 
122. A pupton of apples, 123* 
To bake apples whole, 124* 
To make black caps of apples, 
ib. An apple pudding, 161 , 
169. Apple dutoplins, two 
ways, 170. A florentine of 
apples, ib. An apple pye, 172. 
AprJcot*puddi ng, how to 
make, 161, 165, 169. To 
pickle apricots, 203. To pre- 
serve apricots, 234, 270. To 
make thin apricot chips, 271. 
How to preferve apricots 
green, 275. 

April, fruits yet lading, 252. 



Arms, of iron or fteel, how to 
keep from ruding, 284. 

Artichokes,' hew to drefs, 

To make a fricafey of arti- 
choke-bottoms, 146. To fry 
artichokes, ib. To make an 
artichoke pye, 1 7 1 . To keep 
artichoke bottoms dry, 183* 
To fry artichoke qottoms, ib* 
To ragoo artichoke bottoms, 
ib. To fricafey artichoke 
bottoms, 186. To pickle 
young artichokes, 206. To 
piokle artichoke bottoms, ib. 
To keep artichokes all the 
year, 238. To drefs artichoke 
fuckers the Spanifh way* 2674 
To dry artichoke -dalks, ib. 
Artichokes preferved the 
Spanifh way, ib. 

Asparagus, how to drefs, 1 2* 
How to make a ragoo of af^ 
paragus, 84. To drefs afpa* 
fagus and eggs, 147. Afparagus 
forced in French rolls, 149. 
To piekle afparagus, 201. 
Afparagus dreffed the Spanifli 
way, 266. 

August, the produft of the 
kitchen and fruit-garden this 
month, 2C2. 

/ B 

Bacon, how to make, 192. How 
to chufe Englifh bacon, 247. 
See Beans. 

Bake, to bake, a pig, 3. A leg 
of beef, 14. An ox’s head, ib. 
A calf’s head, 19. A fheep’a 
head, 20. Lamb and rice, 37. 
Bak’d mutton chops, ib. Ox ’2 
palates bak’d, 90. To bake 
turbuts, 132. An almond 
pudding, 160. Fifli, 186. An 
oatmeal pudding, 187. A rice 
pudding 
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pudding, ib. Bak ed cuftards, ib. Beef escarlot, 26 . Eke? 
how to make, 213.x % a ladaube, ib. Beef a la modd 

Balm,, how to diilil , 243. . in pieces, ib. Beef a la mode 

Bamboo, an imitation of, how the French wav, ib. Beef 
to pickle, 207. olives, 27. Beef collops, ib. 

Ba r bed, a fifti, how to chafe. To flew beef fleaks, 28. Ta 
251. • fry beef lleaks, ib. A fecond' 

Barberries, how to pickle, way to fry beef {leaks, ib.- 

209. To preferve barberries. Another way to do beef fleaks, 

275. ib. A pretty fide dith of 

Barley-soup, how to make, beef, ib. To drefs a fillet of 

1 16. To make barley gruel, * beef, 29. Beef fleaks rolled, 

1 1 8. A pearl barley pudding, ib. To flew a rump of beef, 

16 1. A French barley pud- ib. Another way to flew a 

ding, ib. Barley water, 183. rump of beef, ib. Portugal 

Barley cream, 216, 280. beef, 30. To flew a rump of 

Barm, to make bread without, beef, or the brifeuit, the French 
230. way, ib. To flew beef gub^ 

Batter, how to make a batter bots, ib Beef royal, 31. To 

pudding, 163. To make a make collops of cold beef, 88.' 

batter pudding without eggs. To make beef broth, 96. *A' 
ib. beef (leak pye, 104. Beef 

Beans and Bacon, bow to drefs, broth for very weak people, 
13. To make a fricaley of 178. A beef pudding. 186. 

kidney beans, 83. To drefs To pot cold beef, 192. Beef 

Windfor beans, ib. Tomuke like venifon, 194. To collar 

a ragoo of French beans, 130. beef, ib. Another way to 

A ragoo of beans with a force, to feafon a collar of beef, 19 J.- 

I£i. Beans ragoo’d with a To make Dutch beef, ib. 

cabbage, ib. Beans ntgoo’d Beef-hams, 196. Names of 

with parfnips* ib. Beans ra- the different parts of a bullock, 

goo’d with potatoes, ib. How 244. How to chufe good 

to drefs beans in ragoo, 155. beef, 246. How to pickle or 

How to make an amulet of preferve beef, 263. To {lew 

beans, ib. To make a bean a buttock of beef, 264. The 

tanfey, ib. Beans drelfed the Jews wavs to pickle beef, 

German way, 267, which will o good to the 

Beet-root, hbw to pickle, 262. Weft-Indies, and keep a year 

Bedstead, to clear of bugs, good in the pickle, and with 

1 2 36. ’ care will goto the Eaft-Indies, 

Beet, howto ronft, 1, 8. Why 284. Pickled beef for prefen t 

not to be faired before it is life, 286. Beef (leaks aftef 

laid to the fire, ib. How to the French way, ib. To 

be kept before it is drefted, ib. pickle a buttock of beef, 29^. 

Its proper garnifli, ib. How Beer, dire&ions for brewing it, 

* to draw beef gravy, 13. To 226,227. The belt thing for 

* bake a leg df beef, 14. How ' rope-beer, 228. To cure four 

to ragoo a piece of beef, 24. ’ beer, ib. 

To force afurloin of beef, 2 $. Birch wine, how to make, 2 
To force the inlide of a rump Birds potted, to fave them wheal 
pfbeef, the French fafliiou, they begin to b: bid 198. 

Biscuits* 
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Biscuits, to make drop bifcuits, 
21 1. Tt) make common bif- 
cuits, ib. To make French 
.bifcuits, ib. 271. How to 
make bifcuit bread, 278. To 
make orange bifcuits, 282. 

Bitter, how to make fine, 296, 

Blackbirds, to choofe, 250. 

Blackcaps, howto make, 124. 

Blackberry wine, to make, 
2 7 l - 

Blanch’d cream, to make 217. 

Bqil, general directions for boil-' 
ing, 6. To boil a ham, ib. 
To boil a tongue, ib. Fowls 
4nd houfe lamb, ib. Pickled 
pork, 14. A rump of beef the 
French fafliion, 26. A haunch 
or neck of venifon, 48. A leg 
of mutton like venifon, 49. 
Chickens boiled with bacon 
and celery, 57. A duck or 
rabbit with onions, 59. Ducks 
the French way, 60, Pigeons, 
63. Ditto, boiled with rice, 
ib. Partridges, 66. Rabbits, 
73. Rice, 75. A cod’s head, 
130. Turbot, 132. Sturgpon, 

'.139. Sonls, 141, Spinach, 
148. A ferag of veal, 178. 
A chicken, 179. Pigeops, ib. 
Partridge or any other wild 
fowl, ib. A plaife or flounder, 
180. 

JJolognia faufages ? how to make 
192. 

Bombarded veal, 40. 

Brawn, how to make fham- 
Jbrawti, 193. How to chufe 
brawn, 247. 

Bread-pudding, flow to make, 
163. Tq make a fine bread - 
udding, 164. An ordinary 
read pudding, ib. A bak’d 
bread pudding, ib. A bread 
and butter pudding, 167. 
Bread foup for the fick, 182. 
.White bread after the London 
way, 228. To make French 
bread, ib. Bread without barm 
\y the help of a leaven, 2 ^p, 



Brewing, rules for, 226- 
Brick-bat cheefe, how 
make, 289. 

Brocala, how to drefs, iu 
How to drefs brocala and eggs, 
147. Brocala in lallad, ib. 
Broil, to broil a pigeon, 4. To 
broil fleaks, 5. General di- 
rections for broiling, 6. To 
broil chickens, 56. Cod- 
founds broiled with gravy, 85. 
Shrimps, cod, falmon, whit- 
ing, or haddocks, 131. Mac- 
kerel, 132. Weavers, ib. Sal- 
mon, 133.. Mackerel whole* 
ib. Herrings, 134. Had- 
docks, when they are in high 
feafon, 135. Cod* founds, ib. 
Eels, 138. Potatoes, 147* 
Broth, flrong, howto make for 
* foups or gravy, 92. To mak® 
flrong broth to keep for ufe, 
94. Mutton broth, 96. Beef 
broth, ib. Scotch barley 
broth, ib, Scotch barley broth 
97. Rules to be obferved in 
making broths, 99. Beef or 
mutton broth for weak people, 

178. To make pork broth, 

1 79. Chicken broth, 1 3 o. 
Bugc$, how to keep clear from, 

233. To cleaF a bedftead of 
buggs, 256. 

Buluce white, how to keep for 
tarts or pies, 240. 

Bullock, the feveral parts of 
ope, 244. 

Buns, how to make, 213. 
Butter, how to melt, 4. How 
tip bufln it for thickening of 
fauce, 13. How to make but- 
tered wheat, 1 18. To rtiako 
bettered loaves, 147. A but- 
tered cake, 209. Fairy butter, 
2 14. Orange butter, 215. A 
' buttered tort, 221. l oroafla 
pound of butter, 241*. How 
to chufe butter, 247. Potted 
butter, how to preferve, 263. 
T# make almond butter, 280. 
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C 

Cabbages, how to drefs, r i. A 
forced cabbage, 84. Stewed 
red cabbage, ib. A farce 
meagre cabbage, t 56. Hew 
to pickle red cabbage, 205. 
To chefs red cabbage the 

• Dutch way, good for a cold 
in the bread, 266. To dry 

* cabbage lhilks, 267. To pickle 
the fine purple cabbage,' iS8. 
To make four crout, 191. 

Cake, how to make potarce 
cakes, 147. How to make a 
rich cake, 208. To ice a 
great cake, ib. To make a 
poundcake, ib. A cheap feed 
cake, 209. A butter cake, ib. 
Gingerbread cakes, ib. A fine 
feed or faffron cake, ib. A 
rich feed cake, called the 
Null’s cake, ib. Pepper cakes 
X 10. Portugal cakes, ib. To 
make a pretty cake, ib. Little 
fine cakes, 21 1. Another fort 
of little cakes, ib. Shrewfbury 
cakes, 212 . Madling cakes, 
ib. Little plumb cakes, 213. 
Cheefe cakes. See Cheese- 
cakes. A cake the Spanifli 
way, 268. How to make 
oi-auge cakes, 273. To make 
white cakes like china difhes, 
ib* Fine almond cakes, 274. 
. Uxbridge cakes, ib,. Carraway 
cakes, 279. Sugar cakes, 280* 

Calf’s-head, how to ha(h, 19. 
To hafh a cal Ps- head white, 

' ib. To bake a calf’s-head, ib. 
To dew a calf’s- head, 38. A 
calf’s head furprize, 42. 
Calf’s chitterlings or Andou- 

• illes, .43. To drefs calf’s 
chitterlings curioufly, 44. A 
calf's liver in a caul, 66. To 
road a calf’s liver, ib. -To 

* make a calf’s foot pudding, 
49.- A 'calPs foot pye, 104. 

. A calf’s head pye, 108. Calf’s 
feet jelly, 219. The feveral 
|prts ofa^alf, 245. Acalf’t 
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head d reded after the Dutch 

way, 287. To make fricafey 
of calf’s feet and chaldron, af- 
ter the Italian way, ib. Calf ? $ 
feet liewed, 295. 

Candy, now to candy any fort 
or dowers, 235. To candy 
angelica, 278. To candy caf- 
2 79 - 

Capons, how to ch ufe, 248. A 
capon done after the French 

• way, 286'. 

Cat tain t s of (hips, direction* 
(or, 184. 

Carolina fnow balls, how to 
make, 296. To make Caro- 
lina rice pudding, ib. 

Carp, how to drefs a brace of, 
91, 92. To ftevv a brace of 
carp, 28. To fry carp, ib. 
how to bake a carp, ib. To 
1 make r. carp pye, 173. ^How 
to chule carp, 251. 

Car rav.'ay cakes, how tomake^ 
279. 

Carrots, how to drefs, 1 1-. Tq 
make a carrot pudding two 
ways, 160,161. Carrots a n 4 
french ■ beans drolled the 
Dutch way, 266. 

Cassia, how to candy,' 279. 

Catchup, how to make catch- 

, up to keep twenty years, 184. 
To make catchup two waysj 
238. Englilh catchup, 260. 

Cattle, horned how to pre- 
vent the infection among them 
260. 

Caudle, how to make white 
caudle, 1 8 1 . To make brown 
caudle, ib. 

Cauliflowers, how to drefs, 
12. To ragoo cauliflowers’, 
85.- How to fry cauliflowers; 
158. TO pickle cauliflowers; 

. 202: To drefs cauliflowers 

the Spaiiifh way, 266. 

Cay-each, howto make, 198. 

Chard 00 \s, how fried and but- 
tered, 143. Chardoens a la 
fromage, 146, 

* Chars, 
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ARB, hOW to pot, 177. 

Cheese, how to chufe, 247. To 

, pot Chefhire cheefe, 194. To 
make flip-coat cheefe, 289. 
To make brick-bat cheefe, 
289. 

Cheesecakes, to make fine 
cheefecakes, 213. Lemon 
cheefecakes, two forts, 214. 
Almond cheefe cakes, ib. 
Cheefecakes without currants^ 
* 77 ' 

{Cheese -curd, puddings, how 
to make, 165. To make a 
.. cheefe-curd florentine, 170. 

Cherry, how to make a cherry 
pudding, 172. To make a 
cherry pye, 172. Cherry 
wine, 225. Jar cherries, 231. 

. To dry cherries, ib. To pre- 
ferve cherries with the leaves 
and flalks green, ib. To make 
black cherry water, 242. To 
candy cherries, 259. How to 
dry cherries, 273* To make 
marmalade of cherries, 274. 
To prelbrve cherries, 275. 
278* 

{Cheshire pork pye, how* to 
make, 106. How to make it 
for tea, 188. To pot Che 1 * 
fhire cheefe, 194. 

Chesnuts, how to road a fowl 
vrith chefnuts, 33. To make 
cbefnut foup, 96. To do it 
the French way , ib. To fnake 
a chefnut pudding, 165, 

Chickens, howto tricafey, 16. 
Chicken furprize, 54, Chic- 
kens roafted with force -meat 
' and cucumbers, 3$. Chickens 
a la braife, ib« To broil chic- 
kens* 3 6. Pull’d chickens, ib. 
A pretty way of dewing 
chickens, 37. Chickens chi- 
rhngrate, ib. Chickens boil’d 
with bacon and celery, ib. 
Chickens with tongues, a good 
difh for a great deal of com- 
pany, ib. Scotch chickens, 
^8* To marinate chickens^ 
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ib. To flew chicken#, Hy 
To make a currey of chicken* 
the Indian way, 74. To make 
a chicken pye, 106. To boil 
a chicken, 179. To mince a 
chicken for fick, or weak 
people, 180. Chicken broth, 
ib. To pijll a chicken for the 
fick, ib. To make chicken 
jyater, 181. Chickens drafted 
the French way, 287. Chick- 
ens and turkies drafted after 
the Dutch way, ib. 

Ch*ld, how to make liquor for 
one that has the thrufh, 183- 

Chocolate, the quantity tm 
make, 277. To make fhanot 
chocolate, 268. 

Chouder, a fea difh, how to 
make, 285. 

Chub, a fifh how to chute, 251* 

Citron, fyrup of, how to make 
134. How to make citron* 
*S9f 

Clary fritters, how to make, 
1 22, How to make clary wine* 
225. 

Clove gilliflowers, how to make 
fyrup of, 234. 

Cock, hew to chufe, 248. 

Cocks -combs, how to force* 
81. To preferve cocks- 
combs, 82. 

Cockles, how to pickle, 206. 

Cod and Codlings, how to 
chufe, 251. Cod-founds* 
broil’d with gravy, 85. How 
to road a cod’s head, 129. 
To boil a cod’s head, 130* 
How to flew cod, ib. Tofri- 
cafey a cod, ib. To bake a 
Cod’s head, ib* To broil 
confounds, 133. To fricafey 
cod-founds, ib. To drefs water 
cod, 137. To crimp cod the 
Dutch way, 140. 

Codlings, how to pickle, 204. 

Collar, to collar a bread of 
veali -2. To collar a bread 
of mutton, ib. To make a 
collar of fifh in ragoo, tp look 
like 
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_ like a bread of veal collared, 
*41. To make potatoes like 
a collar of veal, or mutton,' 
*48. To collar a bread of 
veal, or a pig, 194. To collar 
beef, ib. Another way to 
ieafon a collar of -beef, 195, 
To coliar a fldmon, ib. 
Lollops, ' how to drefs beef col- 
lops, 88. To drefs .collops and 
eggs, 86. To make collops 
.ofoyflers, 143. See Scotch 
collops 

Comfrey roots, how tp boil, 
lS 3- . ' 

Conserve of red rofes, or any 
..other flowers, how to make, 
233. Conferve.of hips, ib. 
-Conferve of rofes boil, 282* 
Cowslip pudding, how to make, 
161. To make cowilip wine, 

*• ■ 

Crabs, how to .butter,, 143. To 
drefs a crab, 143. 

Ckab-fjsh, how to chufe, 252. 
^kacknells, how to make, 

273' 

Cbaw- fish, how to make a cul- 
iis of craw-filh, 78,. To make 
craw-lifli foup, 94, 114. To 
flew craw-lilh, 143. > 

■Creaj*, how to make cream 
toads, 125. A cream pudding 
16S. To make dceple cream, 
f 2113. Lemon cream, two 
ways, ib.' Jelly of cream, 2 l 6. 
-Oiange cream, ib. Gooleber- 
?y cream, ib. Earley cream, 

, ib. Blanch’d cream, • 2r 7. 
Almond cream, ib. A flue 
cream, ib, Jlatafia cream, 
ib. whipt cream, ib. f Ice 
. cream, 238* Sack cream, 
like butter, 280. Clouted 
cream, 281. Quince cream, 
ib. Citron cream, ib. Cream 
of apples, quince, goofeber- 
,ries, pruens, or ^ra/berne?, 
282. Sugar-loaf cream, 281.' 
C^opadeau, how to make, a 
S^Qtph did), &c. 288. 
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Crout-sour, howto niftke, 29® 
Crust, how to make a good 
cruft for great pies, 1 1 1,. A 
flanding crufl for great pies, 
ib. Aoold crud, ib. A drip- 
ping crufl, u 2. A crud for 
cudards, ib. Apafle for crack- 
ing crud, ib. 

Cucumbers, how to flew cu- 
cumbers, 83, 150, 156. To 
ragoo cucumbers, S3. To 
"force cucumbers, 86. To 
pickle large cucumbers in 
dices, 201. How to preferve 
cucumbers equal with any 
Italian fvveetmeat, 292. 
Culli£, lor all forts of ragoo, 
77. ; A .cullis for all forts of 
butchers meat, ib. Cullis the 
Italian uay, 78. Cullis of 
erajv-flfli, ib. A white cullis, 
ib. 

Curd fritters, how to make, 
120 . 

Currants yed, how to pickle, 
204. How to make currant 
Jolly, 219. currant wine, .224, 
To preferve currants, 278* 
Cu&rey, how to make the Iny 
dian uay, 74. , < 

Custard pudding, to boil, *62. 

Cudards good wflb goofeber- 
> ry pye, 17^. To make al- 
mond cuftards, 215. Baked 
cudards, ib. Plain cjudards, ib. 
Cutlets a laMaintenon, a very 
„ good difh, 34. 

Cyder, how to make, 284* 
How to fl»c cyder, 285. 

D 

Damsons, to make a damfoa 
. pudding, 169. To preferve 
damfons whole, 23 p* Tokeep 
damfons for pies or tarts, 240. 
To dry damfons, 274. 
December, product of the 
kitchen and fruit garden this 
month, 254. 

Devonshire fquab pye, howto 
*4* 106, 
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Disguised leg of veal and bacon, 
how to make, 39. Mutton 
chops in diiguife, 53. 

DisHts. See Made-dishes. 

Dcg, two cures for the bite of 
a mad dog, 54, 55. 

Dotterels, how to chufe, 249. 

Doves, how to chufe, 249. See 
Pigeons. 

Drink, how to make the pec* 
toral drink, 182. To make a 
good drink, 183. Sage drink, 
ib. To make it fora child, ib. 

Dripping, how to pot, to fry 
fifli, meat, or fritters, 184. 
The belt way to keep drip- 
ping, ib. 

Ducks, lauce for, 4, 6. Direc- 
tions for ducks, 3. Sauce for 
boiled ducks, 7. How to roaft 
tame and wild ducks, 10. ,A 
German way of drefling ducks, 
2. Ducks a la mode, 38. The 
elf way to drefs a wild duck, 
23. To boil a duck or rabbit 
with onions, 59. To drefs a 
duck with green peas, ib. To 
drefs a duck with cucum- 
bers, ib. A duck a la braife, 
60. To boil ducks the F rench 
way, ib. To flew ducks, 66. 
To make aduckpye, 103. To 
chufe wild ducks, 249. 

Dumplings, how to make yeaft 
dumplings, 169. To make 
Norfolk dumplings, ib. To 
make hard dumplings, two 
ways, 170. Apple dumplings, 
two ways, ib. Dumplings 
when you have white bread, 
180. 

E 

Eel foup, how to make, 114. 
How to flew eels, i 34. To 
flew eejs with broth, ib. To 

[ pitchcock eels, 137. To fry 
eels, 138. Broil eels, ib. 
Farce eels with white fauce, 
ib. To drefs eels with brown 
fauce, ib. To make an eel 
pye, I 73 * To collar eels, 175, 
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To pot eels, 176. How t <3 
chufe ells, 231. 

Egg lauce, how to make propel* 
for roafled chickens, 51. To 
feafon an egg pyc, 104. To 
make an egg foup, 117, 132* 
To drefs forrel with eggs, 146. 
To drefs brockley and eggs* 
147. To drefs afparagus and 
eggs, ib. Stewed fpinach and 
eggs, 149. To make a pretty^ 
dilli of eggs, 132. Eggs a la’ 
tripe, ib. A fricafey of eggs, 
ib. A ragvo of eggs, ib. 
Flow to broil eggs, J53. To 
drefs eggs with bread ib. To 
farce eggs, ib. To drefs eggs 
with lettuce, ib. To fry 
eggs as found as balls, 134.' 
To make an egg as big as 
twenty, ib. To make a grand 
dilh of eggs, ib. A pretty dilh 
of eggs, ib. A pretty dilh of 
whites of eggs, 133. To 
make a fweet egg pye, 171; 
How to chule eggs, 237; To 
make marmalade of eggs the 
Jews way, 268. * 

Elder wine, how to make, 223; 
To make elder flower wine, 
very like Frontiniac, 224. 

Endive, howto ragoo, 144. To 
drefs endive the Spanilh way, 
26 6. 

F 

Fairy butter how to make, 114 .: 

Farce, to farce eels, with white 
fauce, 138. To farce eggs, 
I33. A farce meagre cabbage, 
156. To farce cucumbers* 

* 57 - 

Fast, a number of good di flies 
for a fall: dinner, 112. 

February* fruits lading then* 
252. 

.Fennel, ho\V to pickle, 264. 

Fieldfare, how to chufe, 
233. 

FirS, how to be prepared for 
reading or boiling, 1. 

Fish, how to drefs, 90, 136. 

To 
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To make fifli fauce, with lob- 
fters, 90. Strong fifh gravy, 
93. To drefs little fifli, 131. 
Flat fifh, 137. Salt fifli, ib. 
Collar of fifli in ragoo, like a 
bread of veal collared, 14 1; 
To make a fait fifli pye, 17 2 . 
To make a carp pye, 173. 
To make a foal pye, ib. Eel 
pye, ib. To make a flounder 
pye, ib. Salmon pye, 147. 
Lobfter pye, ib. Mufiel pye, 
ib. To colhr falmon, 171;. 
To collar eels, ib. To pickle 
or bake herrings, ib. To 
pickle or bake mackrel to keep 
all the year, ib. To foule 
mackrel, 176. To pot a lob- 
ftcr, ib. To pot eels, ib. To 
pot lampreys, 177. To pot 
charrs, ib. To pot a pike, 
ib; To pot falmon, two ways, 
ib. To boil a plaife or floun- 
der, 180. To make fifli fauce 
to keep the whole year, 184. 
How to bake fifli, 186. The 
proper feafon for fifli, 250, 
251. How to ch ufe fifli, ib. 
To make fifli parties the Ital- 
ian way, 266. The manner 
of dreifing various forts of 
dried fifli, 293. 

Floating ifland, how to make, 
222 . 

Florendine, how to make a 
cheefe-curd florendine, 170. 
To make a florendine of oran- 
ges, or apples, ib; 

Flour harty pudding, how to 
make iq6. To make a flour 
pudding, 163; 

Flounder, how to make a 
flounder pye, 173. How to 
boil flounders, 180, To chufe 
flounders, 252. 

Flowers, how to make conferve 
of any fort of flowers, 233. 
Candy any fort of flowers, 
2 3 $- 

Flummery, how to make hartf- 
horn flummery, 220, To 
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make oatmeal flummery, ib, 
French flummery, 221. 

Fool, how to make an orange 
fool, 117. To make a Weft- 
mi after tool, ib. A goofe- 
berry fool, ib. 

Force, how to make force-meat 
balls, 13. To force a leg of 
lamb, 22. To force a large 
fowl, 23. To force the infidc 
of a furloin of beef, 23. The 
iufide of a rump of beef, ib.- 
Tongue and udder forced, 3 1 
To force a tongue, ib. To 
force a fowl, 53. To force 
cocks-combs, 81. Forced 
cabbage, 85. Forced favoys, 
86. Forced cucumbers, ib. 
To force afparagus in French 
rolls, 149. 

Fowls, of different kinds, how 
to roaft, 4, 10. Sauce for 
fowls, ib. 13, 92. How to 
boil fowls, 6. How to roaft 
a fowl, pheafant fafhion, 8. 
Flow to force a large fowl, 
23. To flew a fowl, ib. To 
ftew a fowl in celery fauce, 
5 1. The Geynan way of 
drefling fowls, 52. To drefs 
a fowl to perfection, ib. To 
ftew white fowl brown the 
nice way, 53. Fowl a la 
braife, ib. To force a fowl, 
ib. To roaft a fowl with chef- 
nuts, ib. How to marinade 
fowls, 56. To drefs a cold 
fowl, 87. To make a fowl 
pye, 188. To pot fowls, 
192. 

Fraze, how to make apple 
frazes, 122. How to make 
an almond fraze, ib. 

French beans, how to drefs, 12. 
To ragoo French beans, 145, 
130. To make a French bar- 
ley pudding, 161. A h^rrico 
of French beans, 188. How 
to pickle French beans, 202.* 
How to make French bifeuits, 
21 1. French bread, 228. 

French 
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French flummery, 221. How 
to keep French beans all the 
year, 239. To drefs carrots 
and French beans the Dutch 
way, 266. Chickens drefled 
the French way, 287. 

Fricasey, how to make a brown 
fricafey, 16. A white fricafey, 
16. To fricafey chickens, 

» rabbets, veal, lamb, &c. 16. 
Rabbits, lamb, fweatbreads, 
or tripe, 17. Another way 
to fricafey tripe, ib. A frica- 
fey of pigeons, 18. A fricafey 
of lamb- (tones and fweet- 
breads, ib. A fricafey of neats 
tongues, 31. To fricafey ox - 
palates, 32. To fricafey cod, 
130. To fricafey cod-founds, 
135. To fricafey lkirrets, 
145. A fricaley of artichoke 
bottoms, 146. A white fri- 
cafey of mufhrooms, 147. 

Fritters, how to make hady 
fritters, 120 . Fine fritters, 
two ways, ib. Apple fritters, 
ib. Curd fritters, ib. Fritters 
royal, ib. Skirret fritters, ib. 
White fritters 12 1. Water 
fritters, ib. Syringed fritters, 
ib. To make vine-leave frit- 
ters, 122. Clary fritters, 
286. Spanifli fritters, ib. 

Fruits, the (everal feafons for, 
252. 

Fry, how to fry tripe, 18. Beef, 
(leaks, two ways, 28. A loin 
of lamb, 38. Saufages, 86. 
Cold veal, 87. To make fry’d 
toads, 127. To fry carp, 128, 
Tench, 129. Herrings, 134. 
To fry eels, 138. Chardoons 
fry’ll and butter’d, 145. To 
fry artichokes, 146. Potatoes, 
148. Eggs as round as balls, 
154. Fry’d celery, 157. 
Cauliflowers fry’d, 158. Fry’d 
fmelts, 241. Furmity, 118. 

G 

Garden, directions concerning 
garden things, 13, The pro- 
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duce of the kitchen and fruit 
garden, in different feafons of 
the year, 252. 

Giam, how to make a ralberry 
giam, 220. 

Gerkins, how to pickle, 200; 

Giblets, how to dew, 62. An- 
other way to dew giblets, 63: 
How to make a giblet pye, 
105. 

Gingerbread cakes, how to 
make, 209. How to make 
gingerbread, 210. 

Gold lace, how to clean, 283*’ 

Golden pippins, how to pickle* 
205. 

Good-wetts, how to chufe, 
2 49 - 

Goose, how to road, 4, 10, 16: 
A mock goofe, how prepared, 
2. Sauce for a goofe, 4. 
Sauce for a boiled goofe, 7. 
How to drefs a goofe with 
onions, or cabbage, 6t. To 
drefs a green goole, ib. To 
dry a £oofe, ib. To drefs a 
goofe in ragoo, 62. A goofe 
a la mode, ib. To make a 
goofe pye, 107. To make a 
pudding with the blood of a 
goofe, 19 t. How to chufe a 
tame, wild, or bran goofe, 
249 - 

Gooseberry, how to make a 
goofeberry foob 1 1 8. A goofe - 
berry pye, 172. How to make 
it red, ib. Cudards good with 
it, ib. Goofeberry cream, 
216. Goofeberry wine, 224. 
Toprefervegoofeberrieswhole 
without doning, 235. How 
to keep green goofeberries till 
Chridmas, 239. To keep red 
goofeberries, 240. How to 
make goofeberry wafers, 270. 

Grailing, a fifh, to chufe, 
2 $ 1 . 

Grapes, how to pickle, 204: 

Grateful, how to make 4 
grateful pudding, 163. 

Gravy, how to make good and 
X 2 cheap 
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chenp gravy, Pref. iii. IIcw 
to draw in Litton, or beef, or 
real gravy ^ i 3. To make gra- 
vy for a turkey, or any fort of 
fowl, ib. another direction ro 
make gravy, ib. To make 
gravy for loops, occ. ib. To 
make gravy tor a white lauce, 
92. Gravy for turkey, fowl, 
or ragoo, ib. Giavy tor a 
fowl when you have no meat 
nor gravy ready made, ib. 
Mutton or veal gravy, 93. 
Strong fifli gravy, ib. A 
good gravy foup, oj, 186. 
Good brown gravy, 1 .] 3 

Greens, directions for drtiling, 
10. 

Green gages, how to candy, 

* 59 - 

Grill, how to grill flnimps, 
14S. 

Gruel, how to make water- 
gruel, 18 1. 

Gull, how to chufe, 249. 

H 

Haddocks, how to broil, 13 1. 
To broil h&ddocks when they 
are in high fealon, 13c;. How 
to drefs Scotch haddocks, 137. 
Haddocks after the Span i ill 
way, 263. Minced haddocks 
after the Dutch way, ib. To 
drefs haddocks the Jews way, 
ib. 

Haggas, Scotch, to make, 291. 
To make it fweet with fruit, 
ib. 

Ham, the abfurdity of making 
the elTence of ham a fauce to 
one difli, Pref. ii. How to 
boil a ham, 6. To drefs a 
ham a la braife, 44. To roaft 
a ham or gammon, ib. To 
make elTence of ham, 75,7 7. 
To make a ham pye, 105. 
Veal hams, 196. Beef hams, 
ib. Mutton hams, 197. Pork 
hams, ib. To chufe Weftpha- 
lia hams, 247. Farther di- 



E X. 

regions as to pickling hams, 
263. 

Hamburgh faufages, hew to 
make, 2 So. A tin key fluffed 
atter the Hamburgh way, ib. 

Hard dumplings, how to make 
two ways. 170. 

Hair to prefer ve it and make 
grow thick, 206. 

IIakf., to road a hare, 5, 9, 71. 
Different forts of fauce for a 
h »re, 5. To keep hares fweet, 
or make them frefh when they 
itink, 8. To drefs a jugged 
hare, 71. To fcare a hare, 
ib. To flew a hare, 72. A 
hare civet, ib. To chufe a 
hare, 230. 

Harrico of French beans, how 
to make, 88. 

Hartshorn jelly, to make, 218. 
To make a hartfhorn flumme- 
ry, two ways, 220. 

Hash, how to hath a calPshead 
19. A calf’s head white, ib. 
A mutton hafli, 35. To hafli 
cold mutton, 87. Mutton 
like venifon, 88. 

Ha sty pudding, how to make a 
Hour hatfy pudding, 118. An 
oat-meal halfy pudding, 119. 
A fine hady pudding, ib. 
Hfclty fritters, 120. 

Heart- burn, a powder for, 
296. 

Heath-poults, to chufe, 249. 
To chufe hcathccck and hen, 
ib. 

Hedge-hog, how to make, 
three ways, 126, 127,221; 

Hen, how to chufe, 248. 

Herrings, how to broil, 134. 
To fry herrings, ib. To drefs 
herrings and cabbage, ib. A 
herring pye, 174. To pickle 
or bake herrings, 175. To 
chufe herrings, 2$r. Pickled 
and red herrings, 232. Dried 
herrings, how to drefs, 294. 

Hodge-podge, how to make, 97* 
Hogs 



Digitized by L^ooQle 




I N D 

Hons feet and ears, how to ra- 
goo, 17. Hogs ears forced, 
81. Almond hogs puddings, 
three ways, 190. Ilogs pud- 
dings with currants, ib. The 
feveral parts of a hog, 243. 
Parts of a bacon hog, ib. 

Honey-come, how io make a 
lemon honey-comb, 273. 

Hysterical water, to make, 
242. 

I 

January, fruits then lading, 
252. 

Ice, how to ice a great cake, 
20S. To make icecream 258. 

Jelly, how to make ilinglafs 
jelly, 182. Jelly of cream, 
216. Hartfhorn jolly, 218* 

A ribband jelly, 219. Calves 

. feet jelly, ib. Currant jelly, 
ib. A turkey, Sec. in jelly, 

India pickle, how to make, 
2,-9. 

Ipswich, how to make an Ipf- 
wich almond pudding. 163. 

Iron -molds, how to take out of 
linen, 2 -9. How to keep iron 
from railing, 284. 

Isinglass jelly, how to make, 
182. 

Island, how to make the float- 
ing iiland, 222. 

Italian, how to make an Ita- 
lian pudding, 162. 

Juno, to drefs ajugg’d hare, 71. 

July, the product of the kitch- 
en and fruit garden this 
month, 233. 

J um halls, how to make, 83. 

June, the product of kitchen 
and fruit garden this month, 
2 53 * 

K 

KicksttaHvs, how to make, 125. 

Kidney-beans. See Beans. 

Knots, a iifli, how to chufe, 

249. 

L 

Lace, gold or fiver, how to 
dean, 283. 



EX. 

Lamb, how to road, 2. To boil 
ho Life lamb, 6. To road 
houfe -lamb, 9. How to tr> 

. cafey lamb, 16. To fricafey 
lamb-ftones and fweetbreads, 
18. To drefs a lamb’s head, 
20. To force a leg of lamb, 
22. To boil a leg of lamb, 
ib. How to bake lamb and 
rice, 37. A forced leg of 
lamb, ib. To fry' a loin of 
lamb, 38. Another way of. 
Frying a neck or loin of lamb, 
ib. A ragoo ot lamb, 18. To 
flew a lamb’s head, ib. To 
make a very fine fweet lamb 
pyc, 103. The feveral parts 
oi houfe-lamb, 243. Proper 
feufons for houfe and grafs 
lamb, ib. How to, chufe 
lamb, ib. 

Lampreys, How to drefs, 137. 
To fry lampreys, ib. To pot 
lampreys, 177. 

Larks, fauce for, 4. Direc- 
tions for roafting larks, 10. 
How to drefs larks, 70. . To 
drefs larks pear fafliion, 71, 
To chufe larks, 230. 

Lemon fauce for boiled fowl, 
how to make, 51. To make 
lemon tarts, .1 10. To pickle 
lemons, 203. To make le- 
mon cheefccakce, two ways, 
214. To make lemon cream, 
two wavs, 213. How to keep 
lemons, two ways, 240.. To 
make a lemon honey-comb, 
273. A lemon tower or. pud- 
ding, 276. To make the clear 
lemon cream, 277. 

Li ttuce-stalks, to dry them, 
167. 

Leveret, how to chufe, 230* 

Limes, how to pickle, 20G. 

Ling, how to chufe, 2 51. 

Linen, how to take iiou molds 
out of, 259. 

Lip-s alve, a fine one, 296. 

Livers, how to drefs livers with 
m u fliroo m fa uce , . 5 1 . A ra * 
X 3 go 
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goo of livers, 84. A liver to the bottom of the pot, 36 
pudding boiled, 187. to prefervefalt meat, 263. 

Loaf, how to make buttered Milk, how to make rice milk. 



loaves, 147. To make a 
boiled loaf, 164* 

Lobsters, how to butter lob- 
iters, two ways, 142. How 
to road lobfters, ib. To make 
a lobfter pye, 174. To pot a 
lobiter, 176. To chule lob- 
flers, 2 ci. 

» M 

Macaroons, how to make, 212. 

Mackrel, how to broil, 132. 
To broil mackrel whole, 133. 
To pickle or bake mackrel to 
keep all the year, 175. To 
fouie mackrel, 176. To pic- 
kle mackrel, called caveach, 
198. To chufe mackrel, 251. 
Mackrel d relied the Italian 
way, ib. The way of curing 
mackrel. 295. To drefs cured 
mackrel, ib. 

Mad dog, two cures for the 
bite of, 2 $4, 255. 

Made -dishes, 15, 81. Rules 
to be obferved in all made 
diflies, 125. A pretty made- 
d^ilh, 173. 

Madlingcakes, how to make, 
213/ 

Maid, Directions to the houfe- 
maid, 256. 

March, fruits then lafting, 2 52. 

BIarle, a fifh, how to chufe, 
249 - 

Marmalade of oranges, how 
to make, 232. To make 
white marmalade, ib. Red 
marmalade of cherries, 274. 
Of quince, white, ib. 

BIarrow, howto make a mar- 
row pudding, ico. 

BTay, the prodnCt of the kitch- 
en and fruit garden this 
month, 252. 

Mead, h w to make,' 274. To 
make white mead, 207. 

Meat, how to keep meat hot, 
10. To prevent its fticking 



1 1 7. Artificial afles milk, 
182. Cow s mi lk next to afles 
milk, ib. To make milk water, 
244, 256. Milk foup the 
Dutch way, 266. 

Millet pudding, to make, 160 

BIince-pies, the bed way to 
make them, 109. To make 
Lent mince-pies, 174. 

Mint, how to didil mint, 243. 

Moonshine, how to make, 222. 

BIuffins, how to make, 220. 

Mulberries, how to make a 
pudding of, 160. 

Mushrooms, how to make 
mufti room fauce for white 
fowls all forts, 30. For white 
fpwls boiled, ib. To make a 
white fricafcy of mufhrooms, 
147. To ragoo mulh rooms,' 
152. To pickle mufhrooms 
for the fea, 184. To make 
mufliroom powder, 185. To 
keep mulhrooms without pic- 
kle, ib. To pickle mufhrooms 
white, 203. To make pickle 
for mulhrooms, ib. *41. To 
raife mufli rooms, 288. 

Mussel, how to make muflel 
foup, 1 1 3. To flew or drefs 
muflels, three ways, 143. To 
make a muflel pye, 174. To 
pickle muflels, 206. 

BIutton, how to road mutton, 
2, 19. The faddle and chine 
of mutton, what, 2. The 
time required for roading the 
fevcral pieces of mutton, 9. 
To road mutton venifon fafh- 
ion, 7. To draw mutton 
gravy, 13. To ragoo a leg of 
mutton, 16. To collar a bread 
of mutton, 23. Another way 
to drefs a bread of mutton, ib. 
To drefs a leg of mutton a la 
royal, 32. A leg of mutton 
a (a haurgout., 33. To road 
a leg of mutton with oyders. 
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ib. To roaft a leg of mut- 
ton with cockles, ib. A fhoul- 
der of mutton in epigram, ib. 
A harico of mutton, ib. To 
French a hind faddlt of mut- 
ton, ib. Another French way 
call’d St. Menehout, 34. To 
make a mutton hafh, ib. A 
fecond way to roaft a leg of 
mutton, with oyfters, 35. To 
drefs a leg of mutton, to eat 
like venifon, ib. To drefs 
mutton the Turkifh way, ib. 
A fhoulder of mutton with a 
ragooof turnips, 36. To fluff 
- a leg or fhoulder of mutton, 
ib. Baked mutton chops, ib. 
To bod a leg of mutton like 
venifon, 49. Mutton chops 
in difguife, 55. Mutton ke- 
bob*d, 73. To drefs a neck 
of mutton called the hafly difh 
74. To hafh cold mutton, 87. 
To hafh mutton like venifon, 
S8. To make mutton gravy, 
93. Mutton broth, 96. Mut- 
ton pyc, 104. Mutton broth 
for the fick, 178, To make 
it for very weak people, ib. 
To make mutton hams, 197. 
Ho\y t;o chufe mutton, 249. 
N. 

Nectarines, how to pickle, 
203. 

Norfolk dumplings, how to 
make, 169. 

North, lady, her way, of jar- 
ring cherries, 231. 

November, theprodu&of the 
kitchen and fruit garden this 
month, 154. 

Nuns-cakes, howtomake, 209. 

Oat pudding, how to bake, 99, 
187. Oatmeal hafly pudding, 
howtomake, 119. Oatmeal 
pudding 158, 187. Oatmeal 
flummery, 220. Oat-cakes, 
229. 

October, the produdl of the 
kitchen and fruit garden this 

, month,* 245. 



Olive, how to make an olive 
pye, 104. 

Onions, how to make a ragoo 
of onions, 183. An onion 
foup, 1 13. An onion pye, 
171. To pickle onions, 203, 
241. To make onion foup 
the Spanifh way, 265. 

Or ange, how, to make orange 
tarts, no. Orange fool, 1 17. 
Orange puddings four ways, 
139. An orangcado pye ,172. 
Orange butter, 21 5. Orange 
cream, 216. Orange wine, 
223. To make orange wine 
with raifins, 224. Orange 
marmalade, 232, 276. How 
to preferve oranges whole, 
232. To make orange wafers, 
272. Orange cakes, 273. O- 
range loaves, 276. Orange 
6ifcuits, 282. 

Ortolans, how to drefs, 70. 

Oven, for baking, how to be 
built, 300. 

Ox, how to bake an ox’s head, 
14. *To flew ox palates, 15, 
To fricafey ox palates, 32. 
To roafl ox palates, ib. Ox 
palates baked, 90. How ta 
,make gravy of ox kidney, 93. 
Ox cheek pye, 106. 

Oxford, how to make an Ox- 
ford pudding, 196. 

Oysters, how to make a ragoo 
of 84. To make mock oyfter 
faucc, either for turkey orfowl 
boiled, 50. To make an 
oy fter foup, 1 5 1 . Oyller fauce 
1 31. To make collops of oy- 
fters, 143 To ragoo oyfters, 
144. To make oy fter loaves 
149. How to pickle oyfters, 

2Q6* 

P. 

Paco-lilla, or Indian pickle, 
howtomake, 292. 

Pain perdu, how to make, 125 
Panada, how to make, 18 if 

X 4 Pan* 
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Pancakes, how to make, 1 22. To drcfs peafe Francoife, i$6. 

To make line pan cakes, four Green pcaie with cream, ib. 

ways, 123. Rice pancakes, T° make peafe pudding, 186. 
ib. To keep green peafe tiliChriil? 

Parsley, howto difril, 243. mas, 239, 291. Anotherway 
pARSNirs, how ,to drefs, 11. to preferve green peafe, ib. 

How to flew, 149. To malh* To flew green peafe the Jews 

ib. wav, 264. A Spanifh peafe 

Partridge, faucc for partridge,’ foup, 263. Another way to 

4. Directions for mr. filing drcls peafe, 267. 

partridges, :o, 66. To roait Penny-royal, how to diftill, 
partridges, 66. To boil par- 243.' 

tridges, ib. To drefs par- Pfpper -cakes-, how to make, 
tridges a la braife 67. To 230. 

make partridge pairs, ib. The Pheasants, may be lardedj 8, 
French way of d idling par- To roaft' phealants, 68. To 

tridges, 76. Another way to ftew phealants, ib. To dtefs 

boil partridges, 1 79. Howto a pheafant a la braife, ib. To 
cliufc partridge, cock cr hen, boil a pheafant, 69. To chufe 
249. a cock or hen pheafant, 249. 

* Pastry, how to make little paf- To chufe pheafant poults, ib. 

ties, 89. To make petit paf- Pickle, to pickle ox palates, 

tics, for garnlflvng of difhes, ' 82. To pickle pork, 196. A 
ib. How to make venifon pickle for pork whieh is to 

pally, ic8. To make pally be cat foon, ib. To pickle 

of a loin of mutton, ib. ' mackrel, called clveach, 198. 

Peaches, to pickle, 201. Flow To pickle walnuts greSH, 199. 

to make fyrup of peach-hlof- To pickle walnuts white, Mb. 

ioms, 23 i. 1 low to preferve To pickle walnuts blacky iOo. 

peaches two ways, 236. How To pickle gerkins, ib. To 

to dry peaches, 269. pickle large cucumbers in flices 

Pearl, to make fugar of pearl, 201. To pickle afparagus, ib. 

269. To pickle peaches, ibid. To 

Pears, how to flew, 124. To pickle radifh pods, 202. - To 

ftew pears in a lauce pan," ib. pickle French beans, ib. To 

To ilew pears purple, ib. pickle cauliflowers, ibid. To 

Flow to make pear pudding, To pickle beet-root, ibid. To 

, 69. Peru pye, 172. Tokeep pickle white plumbs, 203. Tp 

pear plumbs for tarts or pies, pickle nectarines and apricots, 

240. How to dry pears with- ibid. To pickle onions, ibid, 

out fugar, 297. To dry pear To pickle lemons, ibid, To 

plumbs, 277. pickle muflirooms white, ibid. 

Pe ase, hew to flew peafe and To make pickle for mufhroom, 

lettuce, 83. How to make a 204. To pickle codlings, ib, 

green peafe loup, 93. A To pickle red currants, ibid, 

white peafe foup two ways, To pickle fennel, ib. To pickle 

93, 96. How to make peafe • grapes, ib. To pickle barn 
loup for a fad dinner, 112. berries, 203. To pickle red 

To make a green peafe loup cabbage, ib. To pickle golden 

for ditto two ways, 1 1 3. Flow pippins, ib. To pickle flei> 

fo make peafe porridge, 117, tio,t} 
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tion buds, and limes, 206. 
To pickle cyders, cockles 
models, ib. To pickle young 
fuckers, artichokes or artichoke 
bottoms, ib. To pickle fam- 
pliirc, 207. To pickle elder 
fhoots in imitation of bamboo, 
ib. Rules to be obferved in 
pickling, ib. To pi ;kle fmclts 
237. Further directions in 
pickling, 295. To make a 
pickle for fine purple cabbage, 
2S8'. To make paco-lilla, or 
Indian pickle, 222. To pickle 
a buttock of beef, 295. 

Pi c? eons, directions for refilling 
pigeons, 4, 10, 63. To broil 
pigeons, 5. To make a fri- 
ca fey of pigeons, 18. To boil 
pigeons, 63. * To a la daubc 
. pigeons, 64. Pigeons au 
poir ib. Pigeons doved, ib. 
Pigeons furtout, 63. Pigeons 
in compote, with white fauce, 
ib. To make French pupton 
of pigeons, ib. Pigeons boil- 
ed with rice, ib. Pigeons 
ti anfmogrified, 64. Pigeons 
in fricandos, ib. T 6 road: 
pigeons with farce, ib. To 
drefs pigeons a' ioleil, ib. 
Pigeons in a hole, 65. Pigeons 
in pimlico, ibid." To jug pi- 
geons, ibid. To Hew pigeons 
ib. To drefs cold pigeons, 87. 
.To make a pigeon pye, 105. 
To boil pigeons for the fick, 
179. To pot pigeons, 192. 
To chufe pigeons, 249. To 
fricafey the Italian way, 286. 

Pies, how to make a very fine 
fweet lamb or veal pyc, 163. 
To make a pretty fweet lamb 
pye, ib. A favoury veal pye, 
ib. A favourv lamb or veal pye 
ib. A calf’s foot pye, ib. 
An olive pye, 104. Howto 
feafon an egg pye, ib. To 
ypake a mutton pyc, ibid. To 
jyujsc 2 beef Hake pye, ibid. 



To make a ham pye, to£. 
How to make a pigeon pyc, 
ib. To make gibblet pye, ib. 
To make a duck pye, ibid. To 
make a chicken pye, 106: To 
make a Chefiiire pork pye, ib. 
A Devonfhire fquab pye, ib. 
An ox-cheek pye, ib. AShrop- 
fh ire pye, 107. AYorkflme 
Chriilmas pye, ib. A goolc 
pye, ib. A calf’s head pve, 
ic8. The belt way to make 
mince pics, 109. To make 
crufts for great pics, in. 
To make an artichoke pve,* 

171. A fweet egg pye, ib. 

' A potatoe pye, ib. An onion 

pye, ib. An orangeado pye, 

172. A fkirret pye, ib. An 
y apple- pye, ib. A cherry pye, 

ib. A plumb and goole berry 
pve, ib.' A fait liih pye, ib. 
A carp pye, 173. A foal pye , 
An ccl pyc, ib. A herring 
pye, ib. , A Salmon pye, 174. 
A lobder pye, ib. A muficl 
pye, ib. To make Lent 
v mince pies, ib. A fowl pye, 
188. A Chcfhire pork pye 
for Tea, ib. To make fifli 
pies the Spanifh way, 268. 
Pig, how to roalt, 2, 9. Sauce 
J for a roafted pig, ib. Diffc- 
’ rent forts of fauce for pig, 3. 

1 To road: the hind quarter of 
a pig lamb fafhicn, ib. How 
to bake a pig, ib. To drefs 
pigs pretty- toes, 3;. Various 
ways of drefiing a pig, 45. 
A pig in jelly, 46. A pig 
the French way, ib. A pig 
au pere-douilleti ib. A pig 
matelote, 47. A pig like a 
fat lamb, ib. To drefs a pig 
with the hair on, ib. A pig 
with thefkin on, 48. Flow to 
collar a pig, 194. 

Pike, how to drefs a pike, 92, 
135. To pot a pike, 177. 
To chufe pike, 251. 

Pippins^ 
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Pippins whole, bow to Hew, 
124, how to preferve pip- 
pins in jelly, 271. To pre- 
ferve pippins in iliccs, 280. 

Pi th, \6 make a pith pudding, 
100. 

Pla gue, to make plague water, 
243. A receipt againlfc the 
plague, 255; . 

Plaise, to boil plaifc, 180: 
(low to. ch life plaifc, 232. 

Plovers, to drcfs them fcvc- 
xal ways, 7 o. To ckufe plovers 
322. 

Plv.me, to make plumb por- 
ridge for phrillmas, 93. , A 
boiled plumb pudding, 100. 
Plumb porridge, i 1 8 . Plumb 
gruel, ib. A white pear plumb 
pudding, 16 1. To pickle 
white plumbs, 203. To make 
little plumb cakes, 313,.' To 
prefcrve the large green plumbs 
236, To keep pear plumbs, 
(or tarts or pies, 240. To dry 
plumbs, 269. How to pre- 
ferve plumbs green, 273. To 
preferve white pear plumbs, 
277, 

PocKET-soyp, how to make, 97. 

Poppy-water cordial,' how to 
make,' 290. ' 

Pori>, how to roaft the different 
pieces of, 2, 9. Qr'avy or 
fauces for pork, 3. To boil 
pickled poi;k, t4 ( . To fluff a 
chine of pork, 4^. ^To dijefs 
loin of pork with onions, 74. 
To preserve or pickle pigs 
feet and ears, 182, ACbefiiire 
pork py.e, 106. Pork broth, 
179. V^rlc pudding, 1 86- A 
Cbeft)ii'9 porkpye for fea, 188. 
To pickle pork, 196. Pork 
which i§ to, be eaten foon, ib. 
Pork bams, 197, The feafop 
for pork, 243 . To chu.fe pork, 
24b. 

Porridge, how t;omake plumb 
porridge for Chriflmas, 93; 
p.eal'e porridge, 117. l^lumb 
1 



porridge or barley jgruel, 137. 

Portable soup, how to make 
98. 

Portugal cakes, how to make, 
210. 

Posset, how to make a lack 
poflet, three ways, 119. 

Potatoes, ieveral ways of dref- 
fing potatoes, 11. To make 
potatoc cakes, 147. Potatoe 
pudding, feveral ways, ib. 
158. potatoes like a collar of 
veal or mutton, 147. To 
broil potatoes, ib. To fry po- 
tatoes^ ib. Malh’d potatoes, 
ib. A potatoe pve, 171. 

Pot, how to pot a lobfter, 176. 
Eels, ibi Lampreys, ib. Chars 
177. A pike, ib. Salmon, 
two ways, ib. Pigeons, 192. 
A cold tongue, beef, or veni- 
fon, ib* Vcniion, 193. A 
Tongue, ib. A fine way to 
pot a tongue, ib. To pot beef 
like venifon, 194. Chcfcire 
cheefe, ib. To fave potted 
bird^, 198. 

Pottage, brown howto make, 
296. To make white barley 
pottage with a chicken in the 
middle, ib* 

Poultry, dire&ions concern- 
ing roalllng poultry, 10. Sea- 
fons for different kinds of 
poultry, 248. Hbvvtochufe 
poultry, ib. 

Powder fwe$t, how to make 
for cloaths, 283. 

Prawns, how to ftew 143. 
How to chufe prawns, 252. 

^reserve, how to ’ preferve 
cocks combs, 82. To pre- 
fcrve or pickle pigs feet and 
ears, ib. To preferve apri- 
cots, 234, 275. Damions 
whole, 235. Goofeberries 
whole, ib. White walnuts, 
236^ Green walnuts, ibid. 
Large green plumbs, ib. 
Peaches tvvp ways, ib. Arti- 
chokes all the year, 238. 

French 
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French. beans all the year, 239. 
Green peafe till Chriftms, ib. 
Another way to preferve 
green peafe, ib. Green goofe- 
berries till Chriftmas, ibid. 
Red goofeberries, 240. Wal- 
nuts all the year, ib. Lemons, 
two ways, ib. White bullice, 
pear plumbs, or dam Ions, &c. 
for tarts or pies, ib. To pre- 
ferve artichokes the Spanifh 
way, 267. Pippins in jelly, 
271. White quinces whole, 
270. Apricots or plumbs 
green, 273. Cherries, ib. 275, 
Barberries, 275. White pear 
plumbs, 277. Currants ibid. 
Rafpberries, ibid. Pippins in 
ilices, 280. The Jews way 
of preferving falmon, and all 
lorts of fifh, 293* To pre- 
ferve tripe to go to the E all- 
Indies, ib. 

Prune pudding, to make, 169. 

Pudding, how to bake an oat 
pudding, 99. How to make 
a calf’s foot pudding, ibid. 
A pith pudding, 100. A mar- 
row pudding, ib. A boiled fuet 
pudding, ib. A boiled plumb 
pudding, ib. A Yorkfhire 
pudding, ib. A fteak pudding, 
124. Avermicella pudding 
with marrow, ib. An Oxford 
pudding, 102. Rules to be 
obferved in making puddings, 
&c. 102. How to make p t- 
ty almond puddings, 127. An 
oatmeal pudding, 158. A po- 
tatoe pudding, three ways, ib. 
158. An orange pudding, four 
ways, ib. 159. A lemon pud* 
ding, ib. An almond pudding, 
160. How to boil an almond 
pudding, ib. A fagoe pud- 
ding, ib. A millet pudding, 
ib. A carrot pudding, two 
ways ib. To make cowflip 
pudding, 16 1. A quince apri- 
cot or white pear plnmb pud- 
ding, ib. A pearl-barley pud- 



ding, ib. A French barley 
pudding, ib. An apple piid- 
ding, ib. An Italian pudding, 

162. A rice pudding, three 
ways, ib« To boil a cuftard 
pudding, ib. A flour pudding, 

163. A batter pudding, ib. A 
batter pudding, without eggs^ 
ib. A grateful pudding, ib. 
A bread pudding, ib. A fine 
bread pudding, 164. A chef- 
nut pudding, 165. A fine 
plain baked pudding, ib. Pret- 
ty little checfecurd pudding* 
ib. An apricot pudding, rb. 
The Ipfwich almond pudding, 
ib. A vermicella pudding, 
166. To make puddings for 
little dilhes, 166. A fweetmeat 
pudding, 167. A fine plain 
pudding, ib.- A ratafia pud,- 
mg, ib. A bread and butter 
pudding, ib. A boiled rice pud- 
ding, ib. A cheap plain rice 
pudding, 168. A cheap baked 
rice pudding, ib. A fpinach 
pudding, ib. A quaking pud- 
ding, ib. A cream pudding, 
ib. A fpoonful pudding, 169. 
To make prune pudding, ib. 
An apple pudding, ibid. A 
pork or beef, &c. pudding, 
189. A rice pudding, 187. 
A fuet pudding, ib. A liver 
pudding boiled, ib. An oat- 
meal pudding, ib. To bake 
an oatmeal pudding, ib. To 
bake a rice pudding, 188. To 
make a peafe pudding, ibid. 
Almond hogs pudding, three 
ways, 190. Hogs puddings 
with currants, ib. Black pud- 
dings, 191. A pudding with 
the blood of agOofe, ib. To 
make Englifh Jews puddings 
for fix pence, 290. Carolina 
rice pudding, 297. 

Puff-paste, how to make, 
hi. 

Pullets, how to drefs pullets 
a la Santa Menehbut, 54. 

PUPTON, 
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Fur ton, how to rmiKc a pup- 
ton or apples, 123. 

TvL, OCC PlE. 

Ck 

Quitch, to malic a quince pud- 
ding, 16 r. Qjmcr wine, 223. 
To pro crvc i d quinces 
vyholc, 233. To mAe joky 
f ) u quince-, in. To make ' 
i v r u p o f q u i :i cc q 234. Qu ; n ce 
cakcq 237. To p.ei-nvc 
white quinces whole, 272. 
To make marmalade of quinces 
whole, 274. 

(Wire of paper pancakes, how 
to make, 123. 

R. 

Rabbits, faucc for boiled rab- 
bits, 7. How to road rabbits, 
$. Sauce for roailed rabbits, 
ib. How to road a rabbit 
hare fafidon, ib. To fricafcy ' 
rabbits, 16. To dred Por- 
.tuguefe rabbits, 72. Rabbits 
iurprizc, ib. *To boil rabbits, 
■73, 170. To drcls rabbits in 
cl Ilcrol, ib. To make a Scotch 
rabbit, 1 .</>. A Welch rabbit 
'ib. An Englilh rabbit two 
ways, ib. To chine rabbits, 
'25 b. 

Radish pods, to pickle, 202. 

Kacoo, how to ragoo a leg of 
mutton, 16. Hogs feet and 
cars, 17. A neck of veal, 20. 
A bread of veal, two ways, 2 1 • 
A piece of beef, 24. Cucum- 
bers, 83. OydcrS 144. Afpara- 
'gusib. Livers, ib. Cauliflower 
83. Gravy for a ragoo, 92. 
To ragoo endive, 144. French 
beans, 143, 150. Ragoo of 
beans with a force, ib. Beans 
ragoo M with a cabbage, 151. 
Beans ragooM with parfnips, 
ib. Beans - ragooM with po- 
tatoes, ib. To ragoo celery, 
ib. Mufhrooms, 53. A ra- 
goo of eggs, 53. Beans in 
ragoo, 153. 

" 5 
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Raisix wine, how to make, 25 3, 
272. 

R a sr berry, tom ake rafpbc rry 
glam, 22 o. Rafpbcrry wine, 
223. To preferve ralpberrics, 
278. 

Ratajia, how to make a rata- 
lla pudding, 167. To make 
ratafia cream, 217. 

Rmn marmalade, to make, 232. 

Ribband jelly, to make, 219. 

Rice, lure to toil, 73, How 
ro make a l ice foup, 116. A 
rice white pot, 117. Rice 
.mil::, iv. • . .ca pai.cibcs, 122. 
A r (v pueiliug % h', ;• v/ays, 
j()2, 107. A b: bk: rice pud- 
ding, 167. A cheap rice 
pudding, id8. To make a 
cheap plain rice pudding, ib. 
To n ake a cheap baked rice 
pudding, ib, A rice pudding 
baked, 186. 

Rich, Mr. a di fli of mutton 
contrived by him, 74. 

Roasting, directions for, 1, 8. 
To road bed, 1, 9. hint- 
ton, 3, 9. Lamb 1, 9. Houle 
lamb, 9. Veal, 2, 9. Pork, 

2, 9. A pig, ib. The hind 
quarter of pig lamb faihion, 

3, Gcelq tuikics, Cc c. 4, 3, 
10. Woodcocks and fnipcs, 

4, 10. A hare 3, 9. To 
road venifon, 7. Mutton 
veniibn fad. ion, ib. To road 
a tongue or udder, 8. Rab- 
bits, ib. To road a lahbit 
hare fail’d on, ib. To road a 
fowl phealant fafhion, ibid. 
Fowls, 10. Ijlame and wild- 
ducks, teals, wig eons, wood- 
cocks, fnipes, partrides, and 
links ib. To road a turkey 
the genteel way, 23. Ox pa- 
lates, 32. A leg of mutton 
with cockles, ib. A pig with 
the hail* on, 47. A pig with 
the Ikin on, 48. To road 
tripe, 49, A turkey, ibid. 
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To rQaft a fowl with chcfnuts, 

53. Chickens roafted with - 
forcemeat ar.d cucumbers, 33. 
Directions for reading a gooie, 5 
61. A green gooie, ib. To 1 
road pigeons, 63. To road 
pigeons with a farce, 64. To 1 
road a calf’s liver, 66. Par- 
tridges, ib. Phcnfants, 68. 
Snipes, or woodcocks, 19. 1 

To road a cod’s head, 129. 

A piece of frefh fturgeon, 39. 

A filet or collar of llurgeon, 
ib. To road lobders, 142, 
Roots, directions for drelilng 
them, 10. 

Rosts, how to make conferee 
of red roles, 233. . To make 
lYrup of roles, 234. Todiftil 
red rofe-huds, 243 
Royal fritters howiro make, 120 
R v r rs and Reu s , LincolrJhire 
birds how to drels, 70. To ' 
chule ruffs, 251. 

S. 

Sack pofTct, how to make, three 
w ys, 1 1 9. To make fack 
cream like butter, 280. 
Saffron cake, how to make, 
209. 

Sagoe pudding, how to make, 
160. To boil fagoe, 1S1. 

Sa la mongun dy, howto make 
three ways 88, 89. To make 
falomon gundy for a middle 
dilh at fupper, rag. 

Sal lad, how to drefs brock- 
ley in fallad, 147. To rife a 
fallad in two hours at the fire, 
242. 

Salmon, Tow to broil, 13 1, 
133. To drefs a jole of pick- 
led 1‘almon, ib. To bake fal- 
mon, ib. To drefs falmon au 
court Bouillon, 136. Salmon 
a la braife, ib. Salmon in 
cafes, ib. To make a falmon 
pye, 174. To collar Salmon, 
175, 193. To ch life falmon 
231. Pickled falmon, 232, 
The Jews way of preferving 
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falmon, 293. Dried falmon 
how tc di e is, 294. 
ialoop, liow to boil, 1S1. 
amphire, h o\v to pickle, 207* 
alt, what kind belt for pre- 
ferving meat or butter, 263. 

> a t t ins, w h i te o r Howe red fi Iks 
with gold and fib er in them, 
how to clean, 283. 

•auce, how to make a rich and 
cheap fauce, Preface ii. How- 
to make' different forts of 
fauce for a pig, 3. Sauce for 
a gooie, 4. A turkey, ibid. 
Fowls, ib. Ducks, ib. Phea- 
lants and partridges, ib. Larks 
ib. Difierent lerts of fauce 
for a hare, 3. Directions 
concerning the fauce for 
Itcaks, 6. Sauce for a boiled 
turkey, ib. A boiled gooie, 
7. Boiled ducks or rabbits, 
ib. Different forts of fauce 
forvenifon, ib. Oyfter fauce 
either for turkies or fowls 
boiled, 30. Mulhroom fauce 
for white fowls of all forts, 
ib. Mufhroom fauce for white 
fowls boiled, ib. Celery 
fauce either for roailed or boil- 
ed fowls, turkies, part ridges, or 
any other game, ib. Brown ce- 
lery fauce, ib. Egg fauce for 
roailed chickens, 3 1 . Shalot 
fauce for roatted fowls, ib. 
Shalot fauce fora ferag cf mut- 
ton boiled, ib. To drefs 
livers with mufti room fauce, 
ib. To make a pretty little 
fauce, ib. Lemon fauce for 
boiled fowls, ib. Sauce fora 
brace of partridges, pheafiints, 
or any thing you plcafe, 78. 
Fifh fauce with lybfter, 90. 
Shrimp fauce, 91. Oyiler 
fauce, ib. 13 1. Anchovy fauce, 

91. Gravy for white fauce,. 

92. Fifh lauce to keep the 
whole year, 184. 

>a usages, how to fry, 86. To 
make fine faufages, 19 1. Com- 
mon 
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fnon faulages, 192. Bolognia 
faufages ib. Hamburgh iau- 
fages, 286. Saufages after 
the German way, ib. 

Savoys forced and lie wed, how 
to drels, 86. 

Scare, how to fcare a hare, 71. 

Scate, how to make a l'cate 

* foup, 1 1 5- To crimp fcare, 

’ 140. To fricafcy fcate white, 
ib. To fricafey it brown, ib. 
To chufe fcate, 2^1. 

Scollops, how to dew, 144. 

Scotch, how to drefs Scotch 
collops, 15. To drefs white 
Scotch collops, ib. Scotch 
collops a la Francois, 41. 
Scotch collops larded, ibid. 
To do them white, ib. Scotch 
chickens, 58. Scotch ha r ley 
broth, 97. To make a Scotch 
rabbit, 146. The Scotch way 
to make a pudding with the 
blood of a goofe, 191. To 
make Scotch haggafs, 291. 
To make it fweet with fruit, 
ib. 

Seedcake, hpvv to make, 209. 

Selery sauce, bow to make, 
for roaded or boiled fowls, 
turkies, partridges, or any 
other game, 50. To make 

’’ brown celery iauce, ib. To 
ragoo celery, 151. Fry’d 
celery, 157. 

September, the produ£t of the 
kitchen and fruit -garden this 
month, 254. 

Suet, to make a boiled fuet 
pudding, 100. Suet dump- 
lings, 102. 

Shad, how to chufe, 251. 

Shalot, to make fhalot fauce 
for roaded fowls, 51. For a 
ferag of mutton boiled, ib. 

Sheep, to bake a fheep’s head, 
23. To drefs fheep’s rumps 
with rice, 37. The different 
parts of a fheep, 245. 

Shrewsbury cakes, how to 
make, 212 . 



Shrimp fauce, how to make 90/ 
To boil Ihrimps, 13 1. To 
dew Ihrimps, 143. To grill 
fhrimps, 148. To drefs but- 
ter’d Ihrimps, ib. To chufe 
fhrimps, 252. 

Shropshire pie, how to make, 
107. 

Skirret, to make fkirret frit- 
ters, J20. To fricafey fkir- 
rets, 145. To make fkirret 
pye, 172. 

Slip-coat cheefe, to make, 289 

Smelts, how to pickle, 237, 
To fryfmelts, 244. To chufe 
fmelts, 251. 

Snipes, how to road, 10, 69, 
To drefs fnipe in a furtout, 
ib. To boil fnipes, ib. To 
chufe fnipes, 249. 

Snow-balls, Carolina, how to 
make, 296. 

Soals, how to fricafey foals 
white, 40. To fricafey foals 
brown, 141. To boil foals, 
ib. To make a foal pye, 173, 
To chufe foals, 251. 

Soup, Rules to be obferved in 

v making foups, 99. To make 
meagre, 113. A fcate or 
thornback foup, 115. An 
oyder foup, ib. An almond 
foup, 1 1 6. A rice foup, ib. 
A barley foup, ib. A turnip 
foup, ib, An egg foup, 117. 
To make Spanifh foup, 344. 

Sorrel, to drefs with eggs, 146, 

Spinach, how to drefs, 10, 48, 
To drefs dewed fpinach and 
eggs, 148. « How to boil fpi- 
nach when you have not room 
on the fire to do it by itfelf, 
ib. How to make a fpinach 
pudding, 168. 

Stag’s heart water, how to 
make, 169, 288. 

Stew, Beef gobbets, 30. Neats 
tongues whole, 31. A lamb 
or calf’s head, 38. A tur- 
key or fowl, in celery, 51. 
A turkey brown two ways, 
S 2 > 
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5 2. A pretty way of flowing 
chickens, 57. To flew chick- 
ens, 58. Giblets two ways, 
62, 6*. To flew pigeons, 
65. A flowed pheafant, 68. 
To flew red cabbage, 86. 
Savoys forced and flewed, ib. 
To flew pears, 124. To flew 
pears in a fa vice pan, ib. To 
ltcv pears purple, ib. Pip- 
pins whole, ib. A brace of 
carp, 128. To flew cod, 130. 
Eels, 134. To flew eels with 
broth, ibid. To flew prawns, 
fhrimps, or crawfilh, 143. To 
flew muflels three ways, 143. 
Scollops, ib. To flew fpinach 
and eggs, 148. To flew par- 
fnips, ib. 

Still, how toufe the ordinary 
ftill, 242. 

Sturgeon, how to roaft a piece 
of frefli flurgeon, 139. To 
roaft a fillet or collar of flur- 
geon, ib. To boil flurgeon, 
ib. How to chufe flurgeon, 
251 - 

Surfeit water, to make, 243. 

Sweetbread, how to fricafey, 
17. Sweetbreads of veal a la 
Dauphine, 42. Another way 
to drefs fweetbread, ib. 

Syllabubs, to make, 217. To 
make cverlafting fyllabubs, 
218. Fine fyllabubs from the 
cow, 221. 

Syringed fritters, to make, 12 1. 

Syrup of rofes, how to make 
234. How to make fyrup of 
citron, ib. To make fyrup 
of clove gilly flowers, ib. To 
make fyrup of peach bloffoms, 
ib. To make fyrup of quin- 
ces, ibid. 

T. 

Tansey, to make a tanfey two 
ways, 125, 126. To make 
a water tanfey, 156. A bean 
tanfey, 155. 

Tarts, how to make different 



fort of tarts, no. To make 
pafte for tarts two ways, iil 

Teal, how to roaft, 10. 

Tench, how to fry, 129. To 
chufe tench, 251. 

Thorn back foup, how to make 
11 5. To fricafey thornback 
white, 148. To do it brown, 
ib. To chufe thornback, 231. 

Thrush, how to chufe, 230. 

Thrush, how to make a liquor 
for a Child that has the thrufh, 

*83. 

Tort, how to make tort, 109. 
To make tort de moy, 110. 
To make buttered tort, 221. 

Tr ifle, howto make a trifle, 
218. 

Tripe, To preferve tripe to go 
to the Eaft Indias, 2^4. 

Trout, how to chufe, 251. 

TRUFFLEsand Morels, good in 
fauce and foup, 15. Howto 
ufe them, ib. 

Turbut, how to boil, 132. 
How to bake a turbut, ibid. 
To chufe a turbut, 251. 

Turkey, To flew a turkey in 
celery fauce, 51. To drefs 3 
turkey or fowl to perfection, 
52. To flew a turkey brown 
two ways, ib. To foufe a 
turkey in imitation of ftur- 
geon, 196. To chufe a cock 
or hen turkey or poults, 248. 
A turkey in jelly, 258. A 
turkey fluffed after the Ham- 
burgh way, 287. Chickens 
and turkies the Dutch way, 
ibid. 

Turtle, how to drefs turtle 
the Welt India way, 2^7. To 
drefs a mock turtle, 263. 

V. U. 

Udder, how to roaft, 8. 

Veal. To collar a breaft of 
veal, 22. To flew a knuckle 
of veal, 25. To drefs veal 
olives, 27. To drefs a fhould- 
er of veal with a ragoo of 
turnips, 

J 
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• turnips, 36. To cl re fs a la ib. To make brown wafers, 

Bourgeoife, 39. A difguifed ib. Fruit wafers, 27$. 

leg of veal and bacon, ib. Walnuts, how to keep all the 
To make, a pillaw of veal, year, 240. 

4#. To drcfs bombarded yeal, Water, howto make foaterfrit- £ 

ib. To make veal rolls, ib. ters, 121. To make water- 

To make olives of veal the fokey, 134. To make chicken 

French way, ib. To make a water, 181. Buttered water, \ 

• favour}" difh of veal, 41. To 182. Seed water, ib. Wal- M 

make veal blanquets, 42. A nut water, 183. Treacle wa^ 
fhoulder of veal a la llemon- ter, ib. Blackcheny water, 

toife, ibid. To drefs fvveet- ib. Hyftcrical water, ib. Red- ’ 1 

breads of veal a la Dau- role water, 243. Surfeit wa- 

phine, 43. How to mince ter, ib. The Hag’s heart via - 

veal, 87. To fry cold veal, ter, 288. # 

ib. To make a florendine Weaver filh, how to boil, 132. 
of veal, 88. To make veal White pot, how to make, 1 17. " ’ 

gravy, 103. To make a very To make a rice white pot, ib. , 

, fine i’weet veal pye, 103. Two to make white* fritters, 121. 

other ways to make a veal pye, A w hite pear plumb pudding, 

ib. To boil a fcrag of veal, 161. White marmalade, 231, 

J 178. To mince veal for Tick Wheat -ears, how to chufe, 

or weak people, 180. To col- 249. v 

Iar a breaftof veal, 194. How Whitings, how to chufe, 251. 
to make veal hams, 116. To Wigs, how to make very good^ 
chufe veal, 246. 212. To make light wigs, 

' Y e Nison, How to keep fweet, ib. Another \yay to make good 
and make it frelh when it wigs, 275;. 
jftinks, 7 To make a pretty Wild-fow l, how to broil, 132. 
dilhofa bfeaft of venilbn, 48. Woodcocks, in a furtout, 69.- 
To chufe venifon, 247. The To boil woodcocks, ib. To 
feafon for venilbn, ib. chufe woodcocks, 249. 

Vermicella, how tomake 238. Y. 

Vinegar, how to make, 241. Yeast, how to preferve for fc- 
W. ; verahmonths, 230. 

Wafers, how to make fruit wa- Yellow varnish, to make 283, 
fers of codlings, plumbs, &c. Yorkshire, why famous for 
269. To make white wafers, hams, 197. 
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